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T TAKES MORE than good gas- 


oline to make an old car kick up 





its heels and act young again. It 
takes good gasoline plus the life- 
restoring action of Ethyl] fluid. 

_ Inside the car engine, Ethyl fluid 
banishes harmful knock and slug- 
‘gishness. It brings lost youth and 
pawer back to your motor. It gives 
you again the old thrill when you 
step on it! 

These days, when we have to do 
without so many things, we need the 


pleasure our cars can give us. And 








SHE RUNS LIKE 
NEW WITH 
ETHYL! 









even if you don’t place dollars and 
cents value on the fun of driving 
with Ethyl Gasoline, you'll make 
savings in lessened repair bills that 
more than offset the small extra cost. 

Just remember: The next best 
thing to a brand new car is your 
present car with Ethyl. Ethyl Gas- 
oline Corporation, New York City. 
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Ethyl fluid contains lead, © E. G. C. 1933 


BEWARE OF IMITATIONS 


All Ethyl Gasoline is red, but not all red 
gasolines contain Ethyl fluid. The color 
is for identification only and has nothing 
to do with performance. Look for this 
Ethyl emblem on the pump (or its globe), 


* * * 


The all-round quality of Ethyl Gaso- 
line is doubly tested: at the time of its 
mixing, and through constant inspection 
of samples taken from pumps The Ethy! 
Gasoline standard of anti-knock quality 
is higher today than ever before. 


NEXT TIME STOP AT THE ETHYL PUMP 
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Harry Hartz drives world’s fastest 4-cylinder mile... Fred Frame breaks 
International Unlimited speed record for 50 miles from standing start! 


oan after mid-day of March 9, a tiny cigar-shaped 
racing car with Harry Hartz at the wheel, hurtled 
across a measured mile course at Muroc Dry Lake to es- 
tablish the record of 152.101 miles per hour—more than 
2 miles per minute! The fastest mile ever traveled by 
a four-cylinder car! 


This same car also covered 50 miles at an average speed 
of over 139.6 miles per hour—breaking the old Inter- 
national Unlimited record by more than 7 miles per hour. 


With A.A.A. officials supervising and timing all runs, 
Harry Hartz and Fred Frame, famous racing pilots, es- 
tablished 22 new American and world records—a tribute 
to the drivers, their cars, and to 76+ Ethyl. 


“By combining Ethyl with the abundant natural anti- 
knock fractions of famous 76 gasoline,” said Hartz after 
his runs, “Union has succeeded in producing a fuel of 
flexible smoothness plus tremendous power...by far the 
finest gasoline I have ever used.” 

For motor cars of unusually high compression 76+ 
Ethyl is available at all Union Service Stations and 
thousands of independent dealers. 


UNION OIL COMPANY 


NEW RECORDS HELD BY 76+ETHYL 


Class Distance 
American ‘““C”’ Flying Mile 
American “*C” Flying 5 Mile 
American ““C” Flying 10 Kilo 
American “C’’ Flying 10 Mile 
American ““C”’ Flying 25 Kilo 
American “‘C Flying 20 Mile 
American “‘C”’ Flying 50 Kilo 
American “C” Flying 50 Mile 


Internat’! Unlimited Standing 50 Kilo 
Internat’! Unlimited Standing 50 Mile 


International ““C’’ Flying 1 Kilo 
International “C’’ Flying 1 Mile 
International ““C”’ Flying 5 Mile 
International ‘‘C’’ Flying 5 Kilo 
International ‘“C”’ — 10 Mile 
International “en Standing 50 Kilo 


International ““C”’ Standing 50 Mile 


New 
Record 


152.101 

147.4489 
147.9228 
146.7053 
143.9532 
143.9263 
144.0283 
144.6276 
136.522 


139.8269 


Former 
Record 


147.355 
133.28 
118.11 
116.018 


113.792 
131.16 


American Records subject to confirmation by A.A.A. Con- 
test Board, Washington. International Records ort 
to confirmation by Association Internationale, 





4.¢ Pillsbury, A. A. A. official, and Earl Cooper, famous race 
driver, giving instructions to Harry Hartz before one of the runs. 
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MiotHeR's DAY, ‘like other anniversaries and 
memorial days, provokes thoughtful observations 
generally. It is by no means a time merely for looking 
sorrowfully backward. That would be contrary to the 
spirit of mothers generally, for of all people, they are the 
embodiment of hope and faith in the future. 

Through all the centuries, mothers and fathers have been 
the living link between the past and future, the known and 
the unknown, the tried and untried. In our profound respect 
for modern ways of doing things, let’s be careful not to 
throw overboard the traditional wisdom of motherhood. 
Rather odd, isn’t it, that mothers for generations have been 
doing the very things that psychologists now say they 
should do! After all, it was only the occasional mother 
who did a really poor job, and I wonder if present-day 
mothers, with all the benefits of sciencé, will send forth any 
more or any greater intellectual giants than the homes of 
the past produced. 


VERY generation brings its harassing social problems, 
which probably affect mothers more deeply than they 
do the world at large. 

One of the most difficult questions that the modern 
young mother frequently must answer is that of working 
outside the home. The temptation thus to increase the 
family’s material advantages is distinctly a modern one, 
for mothers in past generations could not have worked 
outside the home if they would. It is distinctly a personal 
problem, too; certainly no blanket rules can be laid down 
that cover all cases. It is worth while, however, to con- 
sider both sides of the question. 

Uncolored by sentiment, the fact is that motherhood, 
like any other really big job, is not an eight-hour day 
proposition. The successful business executive, the 
successful writer, minister, editor, teacher, never can com- 
pletely close his desk and his mind and “get away from 
it all.” Just so it is with being a mother. 

Not that a mother must do all the physical work in- 
volved in taking care of a child and running a home. 
Circumstances dictate how much or how little she shall do 
in that line. The point is that she is likely to be most 
needed at the most unlikely times! Children do not save 
up their questions and their worries for an appropriate 
occasion for discussion. ‘‘Confidences” are rarely the 
cozy bed-time ceremony that sentimentalists would have 
them. They come naturally or never—and they are much 
more likely to come while making cookies, or bathing the 
baby, or shelling peas for dinner, or some other entirely 
unexpected and unconventional and probably inconvenient 
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time. One cannot set aside stated periods of the day for 
“understanding one’s children,’ which means teaching 
them honesty, and thoughtfulness for others, and responsi- 
bility, and clean-mindedness, and all the other good old 
virtues that have never been improved upon. 

It takes a superior brand of courage and determination 
on the part of any modern mother to decide, “I’d rather 
be on hand to answer my boy’s questions when he wants 
to ask them than to be at the beck and call of the biggest 
business executive in the country. I’d rather be on hand 
to spank him right at the time he needs it,” (yes, there is 
excellent modern authority for that old-fashioned cor- 
rective!) “to praise him when his waning self-confidence 
needs bolstering up, to say a firm ‘yes’ or ‘no’ at the 
right time, than to take dictation from any captain of 
industry. I’d rather my children would wear blue jeans 
and have a full-time mother than to wear hand-made 
clothes and have a hired nursemaid responsible for their 
adult personalities.” 

How this problem shall be answered in each individual 
case depends upon one’s own individual sense of values. 
There are exceptional mothers who have successfully 
managed business careers and families at the same time— 
but they still remain exceptions. 

In working out your own solution, think of what your 
mother has meant to you in your childhood and adult life. 
Ask yourself in all seriousness, can there be any substitute 
for a real mother?—G. A. C. 


* SUNSET MAGAZINE IDA 419143 ae 








Crat 


Cok 


Ear 










* SUNSET MAGAZINE 


EDITORIAL 
CON TE WN T 8 


SunsET MAGAZINE 
May 1933 

Vol. 70 No. 5| 
Cover Design . Heath Anderson 
Sunset Gold Genevieve A. Callahan 4 | 
Sunset Travel Service ...... 6) 
Crater Lake (A Poem) . 8 | 
Cristel Hastings 

Mt. Rainier (A Poem)... .. . 91 
Cristel. Hastings | 


Rambles in Europe Jane C. Highie 14) 


in Sunset Land Howard Weed 16 


| 
You Can Have Iris the Year Round | 
For the Small Sunset Family (House | 


Plan). ee ee. 8 
Designed by Harold C. Sexsmith | 
Color in the Western Garden . . . 19 | 
Sydney B. Mitchell | 
Early Season Trout Fishing. . . . 21) 
J. P. Cuenin 
Teailsito TwoCues ...... . 22] 
Natt N. Dodge 
The Kitchen Cabinet Recipe Ex- | 
change . eee 26 | 
Company Plate Meals . . . . . . 28) 
Bertha E. Shapleigh | 
Three Kinds of Strawberry Jam . . 31 | 
Sunset Kitchen Rangers Club. . . 32 
Your Home Questions Answered . 34 | 
Edgar Harrison Wileman | 
Peace (A Poem)... ......s S41 
Joy O'Hara | 
Gold Standard (A Poem). . . . . 35) 
Kate Rennie Archer | 
Beauty Notes from Hollywood . . . 36 
Barbara Lenox | 
Garden Notes for Your Part of the | 
NMGRENE or  Nedow !) Woke 38, 39; 40, 41 | 
sk ai teg ei ee 
Lou Richardson 
PUBLISHER 





Edited by 
LOU RICHARDSON and GENEVIEVE CALLAHAN 


Norman Gorpon, Art Director 
Sypney B. Mircuett, Garden Consultant 
Epaar Harrison WILEMAN, Decorating Consultant 


ApVERTISING OFFICES 
Main Office, San Francisco, Sunset Bldg., 1045 Sansome St. 
New York, 501 Fifth Ave. Boston, Old South Bldg. 
Chicago, 919 North Michigan Ave. 


Sunseris the magazine for peoplelivingin the Pacific West. 
Subscription rates 50 cents for one year; $1.00 for 2 years. 
Canadian and foreign subscriptions $2.50 per year. The 
editorial contents of thisissue of SuNsET are copyrighted 
and only reliable advertising appears between its covers. 


Published monthly by Lanz Pus.isatine Co., Sunset Build- 
ing 1045 Sansome Street, San Francisco. Pacific Central 

tion entered at San Francisco Post Office assecond class 
mail matter. (Member of the Audit Bureau of Circulation.) 


\Coprricut 1933 sy THe Lane Pusuisaine Co., Inc. 





MAY 1933 * 











Recipe 


for the trip of a lifetime 





1. As little as *100 
2. The World’s Fair 
3. The urge to go 
4. Southern Pacific 


DIRECTIONS: To the urge to go, add a two weeks’ va- 
cation. Then mail the coupon. We will show you how you 
can make the trip of a lifetime to the World’s Fair for as 
little as $100, including expenses in Chicago. We will show 
you how by going East on one Southern Pacific route and 
returning on another you can see a different part of the 
United States each way and double the enjoyment of your 
trip. We will give you full details of our new “Meals Select” 
— complete luncheons and dinners for 80¢ to $1.25 and 
breakfasts for 50¢ to 90¢. 


HERE ARE THE ROUNDTRIP FARES THAT WILL BE IN EFFECT 
FROM MOST PACIFIC COAST POINTS: 
2l-day— 21-day— FIRST CLASS 
ROUNDTRIP TO Good in inTourist 21-day Oct. 31 


Coaches Sleepers limit limit 


CHICAGO ‘60.50 ‘70.50 *80.50 *90.30 


On sale every day from May 15 to October 15. Proportionately low 
fares to all eastern cities. If your destination is east of Chicago, 
you can stopover for the World’s Fair either going or returning. 


MAIL COUPON TO NEAREST ADDRESS 





E. W. CLAPP, 65 Market St., San Francisco, Calif. SM-5 
C. L. McFAUL, Pacific Electric Bldg., Los Angeles. 


My eastern destination will be = ao 





I plan to leave about________I will have———days for my trip. 
Please send me World’s Fair Booklet and complete information. 


Name Roe Be ee ee ee a he 


Address____ 
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FROM VANCOUVER 
VICTORIA OR SEATTLE 


LOW “nai FARES 
MEALS AND BERTH 


ON BOAT 
INCLUDED 


: © John Kabel 
HIs summer, take America’s smoothest ae 

and most exciting sea-vacation . . . the 
9-day cruise to Alaska. 


Settle back in perfect comfort as you sail 
past sky-piercing mountains, dazzling 
glaciers and the endless scenic wonders 
of the Inside Passage of the North Pacific 

. Visit fascinating ports of call where 
the romance of Gold Rush days still 


lingers — where streets are lined with 
colorful totem poles and stores are gay 
with native souvenirs . . . And at Skag- 


way take the train that leads over the 
thrilling Trail of 98 to White Pass, Lake 
Bennett and beyond. 


Two sailings weekly from Vancouver. 
Through rates and convenient connec- 
tions from all Pacific Coast cities. (For 
an added vacation treat include the Cana- 
dian Rockies in your itinerary.) Write, or 
stop in for illustrated booklets. 


Above — the mountain- 
guarded Inside Passage. At 
top — The Taku Glacier, 
one of the high spots of 
this Alaska Cruise. 


CANADIAN | CANADIAN 
PACIFIC | NATIONAL 





MONTREAL—Windsor Station MONTREAL—360 McGill Street 
SAN FRANCISCO—675 Market Street SAN FRANCISCO—648 Market Street 
LOS ANGELES—621 S. Grand Avenue LOS ANGELES—607 S. Grand Avenuc 

SEATTLE—1320 Fourth Avenue SEATTLE—1329 Fourth Avenue 
VANCOUVER, B.C.—Gen. Pass. Agent, VANCOUVER, B.C.—City Ticket Agent, 
Canadian Pacific Station 527 Granville Street 


And Offices and Agencies throughout the United States 








TOSS 


Sunset 
Travel 


Service 


TF you are one of the many who have 

for years vaguely wished you might 
go on a real pack trip into the High 
Sierra, but haven’t quite known how to 
go about the complex problem of such 
a trip, here is your answer. It is now 
possible for both men and women to 
enjoy a jaunt into the High Sierra with 
a limited party, the trip being planned 
in advance by competent guides, and 
your only responsibility that of personal 
effects such as camera, fishing rod, etc. 
Complete outfits including guides, pack- 
ers, cooks, saddle and pack animals, pro- 
visions, etc., are made up for a week or 
more, and an all-inclusive rate is quoted 
according to the number of persons in 
the party. If you have some equipment 
but lack a complete outfit, part equip- 
ment may be arranged for. Due to gen- 
erous snowfall and rains, green meadows 
and full streams well above average are 
insured for the High Sierra this year. 
| These pack trips, starting from Tuol- 
umne Meadows and vicinity into the 
high country, may be made from about 
the middle of June until mid-September. 
If you wish further information, write 
| the Sunset Travel Service Department 
‘for booklets on “High Sierra Pack 
Trips.’ 





The Land of Charm 
Travel Editor, Sunset Magazine: 


What would be the approximate cost of a tour to 
the Orientthis summer? We wantto do alittle sight- 
seeing in Fapan and China, and possibly stop at 
Hawaii. Can you give us any suggestions, or do you 
know of any tours that might cover such an itinerary? 
—R. R., Salt Lake City, Utah. 








| We have just received information on 


a most interesting and comprehensive 
tour to the Orient, sailing from Los 
Angeles June 11 and San Francisco June 
16 (Los Angeles passengers use ship as 
hotel while in San Francisco). The itin- 
erary includes calls at Honolulu en route 
and returning, and Yokohama, Kobe, 
Shanghai, Hong Kong, and Manila, 
with side trips to the larger cities in 
proximity to these ports. It is to be a 
personally conducted tour with a lim- 
ited party. The trip will require 62 
| days, and the rate is $545, including all 
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To Help You 
Get More Fun 
Out of Vacations | 


os 


expenses of the trip such as steamer fare, 
first class hotel accommodations and 
meals, baggage transfer, sightseeing, etc. 
Ample time is allowed for an interesting 
automobile drive around Honolulu, with 
luncheon at the Royal Hawaiian Hotel 
and swimming at Waikiki. Private auto- 
mobile trips are made from Yokohama 
to Kamakura and the famous temples 
and shrines, as well as from Tokyo, 
Nikko and Miyanoshita. Connections 
are made by fast express train to Kyoto, 
the art and cultural center of Japan, and 
a trip to Nara, visiting Deer Park and 
Diabutsu and other points of interest 
before sailing by local steamer to Moji 
and Tientsin. From that city the trip 
is made by train to Peiping for sight- 
seeing with a local guide to the Temple 
of Heaven, Lama Temple, and such 
famous shrines. There is also an all day 
excursion planned to the “Great Wall” 
before proceeding to Pukow and Shang- 
hai, the Paris of the Far East. For those 
persons not wishing to travel overland 
in Japan and China, it is possible ta 
remain on board ship and proceed to 
Hong Kong, Canton and Manila, joining 
the main tour upon return to Shanghai. 
The price, omitting the overland tour, 
is $470. The booklet we have sent will 





give you further details about this tour. 


Motorcoach to New York 


Travel Editor, Sunset Magazine: 

I should like a trip to New York in May by 
motorcoach. You mention the ease and comfort of 
this type of travel and I am writing to ask if you 
have any booklets on this service. What are the 
accommodations for night traveling, or does one 
stop at hotels over night? What route would we take 
in May, and what is the cost?—Mrs. A. N., Los 
Angeles, California. 

Motorcoach travel is a delightful way 
of seeing the country in a leisurely man- 
ner, and many persons have made the 
trip east by motorcoach going straight 
through to their destinations without 
stopping off. The coaches are equipped 
with reclining chairs to make your trip 
as comfortable as possible. However, 
you will find it less tiring to stop off each 
night. Hotels are located convenient to 
the motorcoach stations. The one-way 
rate to New York from Los Angeles is 









Sea-tonic | and | the Rockies 








Sample 
round-trip fares: 
SEATTLE 
$ 5 8 10 
SAN FRANCISCO 
$8650 
LOS ANGELES 
$1015° 
a 


Optional 
ALASKA Side-Trip 












Mz. Pranchere, 
Jasper 
National Park 










RIANGLE 
TOUR 


OF BRITISH COLUMBIA 









N everything, including cost, al] of America’s sum- 
mer vacations can be measured against this one! 


1—A sea-trip from Vancouver to Prince Rupert, 

600 miles up the mountain-rimmed Inside Passage, with scarcely a ripple 
the entire way. 2—A train tour through the historic totem-pole country, the 
mystic Skeena River valley, and into Jasper, the world’s largest National 
Park. And 3—a “last lap” bringing you back past cloud-swept Mt. Robson, 
highest peak in the Canadian Rockies, down through the Thompson and 
Fraser River canyons and into Vancouver again. 

Two-weeks, round trip from home and back, does it, including a few days 
for play at Jasper! Unexcelled golf here—swimming, motor trips, hiking 
and saddle tours, Swiss-guided climbing trips, trout fishing in Maligne Lake, 
canoeing, and the informal luxury of Jasper Park Lodge. (Rates as low as 
$7 a day, Canadian funds, including room and meals, with a 10% discount 
for two weeks or more.) 

Ask now for full details. It’s America’s greatest scenic vacation. Free 
descriptive folders picture the Canadian Rockies in color. 


Ask about Alaska side-trip—only 4% days, l 
Prince Rupert to Skagway and return 


CANADIAN NATIONAL 
To Everywhere in Canada * 


SAN FRANCISCO: SEATTLE: 
648 Market Street 1329 Fourth Avenue 
Los ANGELES: VANCOUVER, B. C.: 
607 So. Grand Avenue 527 Granville Sfreet 
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SAI L aise : 


SAN FRANCISCO or LOS ANGELES 
and VICTORIA (B.C.) and SEATTLE 


Santa Rosa! Santa Paula! Santa Lucia! 
Santa Elena! New stars of the American 
merchant marine. Providing swift, 
luxurious, economical transportation 
heretofore unknown in Pacific Coast- 
wise service. 


California but 41 hours from Victoria, 
48 hours from Seattle. Unrivalled service 
at astoundingly low fares. As little as $25 
one way, $37.50 round trip FIRST CLASS 
between San Francisco and Victoria or 
Seattle. 


And your car can go along for only $5 
when accompanied by two passengers 
holding two full fare tickets. Now take 
this glorious trip. 


HAVANA and 
NEW YORK 


via PANAMA CANAL, 
visiting 6 fascinat- 
ing foreign lands: 
Mexico, 
Guatemala, 


El Salvador, « 





Panama, 
Colombia, 
Cuba 


All First Class outside staterooms with 
private bath. Largestoutdoorswimming 
pools on any American ships. From 
Grand Salon toPalm Court...aristocrats 
of the sea. EXTREMELY LOW FARES, as low as 
$145 to New York on “‘Cabin” ships. 


14 days from California to Havana ...17 
days to New York...with opportunity to 
visit inland cities in Spanish America, 
whileshipawaits, thanks tosuper-speed. 
ONLY GRACE LINE PROVIDES this itinerary. 


Details and reservations at any travel agency or 








GRACE LINE 
San Francisco, 2 Pine St. 
Los Angeles, 525 W. 6th St. 
Seattle, 1308 4th Avenue 
Vieteria (6. ¢;} 
817 Government Street 
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Sunset 
Travel Service 


$39.75; round trip rate is $71.55. There 
are any number of interesting routes, 
| but we think you would particularly 
| enjoy a trip through northern Arizona, 
| New Mexico, Colorado, Kansas and 
|east; or via Phoenix and the Apache 
| Trail to El Paso, Ft. Worth, St. Louis 
|and east. Both routes offer the spec- 
|tacular scenery of the great Southwest, 
and permit side trips to either the Grand 
| Canyon or the Carlsbad Caverns en 
|route. Booklets have been sent to you 
| descriptive of motorcoach travel to the 
East. 


To Seattle by Boat 


Travel Editor, Sunset Magazine: 
Last month you mentioned a trip to Seattle by 
boat. Will you give me sailing dates for Fuly from 
San Francisco?—R. B., Alameda, California. 


There are two northbound steamship 
lines sailing from Los Angeles and San 
| Francisco, and booklets have been sent 
| to you on their services. One line main- 
| tains a sailing every three days, and the 
other line a sailing every two weeks. 
| The length of your vacation and the 
| time you wish to spend in Vancouver, 
| Victoria or Seattle will determine which | 
|steamship line you wish to take. Both 
| lines make the round trip in one week. 











| Round trip tickets are good for go days, 
| however, so you may extend your stay | 
|in the Northwest at no additional cost. | 
| Let us know the dates of your vacation, 
|and we shall be happy to work out an 
| itinerary that will be suitable. 
Concentrated Camp Foods 


OR camping trips, hiking, mountain 
climbing and pack trips, the con- 
|centrated, dehydrated, powdered and 
|flake foods furnish nutritious meals 
| without adding to the weight of the 
pack. Of the various items in demand 
by campers, a mixture of soup flakes, 
spinach flakes, onion flakes, potato 
| flakes or dice, and carrot dice are the 
| most important. These items may be 
| purchased in small quantities, cellophane 





| 
| Crater Lake 


M424ma once held high her snow- 

white crown, 

| Communing with the stars, as mountains 
do, 

But with a dozen other peaks around 


God changed His mind and made this 
lake of blue! 


Since then no sky has ever been as blue 

As water in this lake, snow-rimmed and 
wide, 

A sea of mystery without a port 


For Phantom Ships that must forever 
ride! 





CHICAGO WORLD'S 


i 





PUT THEM BACK 


Save Those Dollars 
for Other Spending! 


It’s true. Greyhound Bus travel saves on your 
transportation costs . . . . even more economical 
than driving your own car. Those who go this 
way to save dollars find unusual comfort, brand 
new scenic enjoyment, and time saving frequent 
departures to all parts of the country. 


to all Western Playgrounds 
and Eastern Cities 


This year travel to your chosen vacation spot by 
Greyhound Bus and get a new conception of travel 
enjoyment. Whether you decide on the Pacific 
Northwest, Redwood Empire, Shasta, Lassen, or 
high Sierras, Monterey Peninsula, Yosemite, 
Southern California—anywhere in the West, or 
perhaps the old home town, or some place East— 
Greyhound offers the delightful, practical and 
inexpensive way to go. 







You can’t afford to miss the greatest World’s Fair in history 


+ at amazingly low rates offered by Greyhound L nes. 


Save dollars on your ticket. Save more dollars at Chicago 
through Greyhound’s all expense tours. 


NITECOACH SLEEPERS 


Surprising Comfort and Economy for De Luxe Overnight 
Travel between Southern and Central California and the 
Pacific Northwest. 





GREYHOUND 


Booklets and Information—FREE 


@ Send coupon to Traffic Dept. No. 9 Main Street, 
San Francisco. Check the booklet in which you are inter. 
ested. Southern California 0 San Francisco Bay Area (J 
Monterey Peninsula[] Yosemite and High Sierras 
Tahoe-Reno [] Redwood Empire 1) Shasta Cascade Won- 
derland (1) Chicago World's Fair] NiteCoach Service 


Name. 








—Cristel Hastings. 


Address_ YL 8.1 
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wrapped. Vegetable broth powder is 
another delectable and thoroughly ap- 
preciated camp item. This gives a good 
assortment of vegetables, which with the 
aid of fresh fish and game will provide 
a well balanced camp diet. Canned 
butter and powdered eggs and milk are 
also recommended for the provision 


pack. 


We Plan to See Alaska 


Travel Editor, Sunset Magazine: 

My wife and I plan a trip to Alaska and would 
like some information. We shall appreciate any 
booklets you may have to send us. Could the trip be 
made from Seattle and back in two weeks? What are 
the ports of call and are there any worthwhile side 
trips to be made?—M. L., Spokane, Washington. 

Frequent sailings are maintained by 
four different steamship lines from 
Seattle, Victoria and Vancouver to 
Alaska. Under the present schedule 
there will be a sailing almost every other 
day from late in May throughout the 
summer months. The round trip be- 
tween Puget Sound ports and Skagway 
requires nine days, and the ports of call 
vary according to the steamship line you 
use. Booklets have been sent outlining 
the various services and their itineraries, 
so that you may choose the one which 
interests you most. Round trip fare for 
this trip is $90 and up, minimum first 
class. One of the interesting trips made 
conveniently in connection with an | 
Alaska cruise is that of going by rail 
from Vancouver to Jasper Park, spend- | 
ing as much time as you wish at the 
lovely lodge there, and then proceeding 
direct to Prince Rupert on the coast, 
catching your northbound steamer for 
Alaskan ports. The route may be re- 
versed and Jasper may be included on 
your return just as conveniently. From 
Skagway there is an interesting trip to 
beautiful Lake Bennett which can be 
made during the time the ship is in port. 
The trip to Whitehorse, at the head- | 
waters of the Yukon River, allows time | 
for a lovely drive to Whitehorse Rapids 
and Miles Canyon. The trip to West | 








Mt. Rainier 
CASTLE in the air, where magic 


dwells 
Forever on a mountain’s snowy crest, 
Ever the same, yet changing as the sun 
Rides its high arc and drops deep in the 
west. 


Here saw-tooth skylines rim the world 
around, 





Forever clad in robes of virgin snow, 

While lilies, golden pale, break through | 
the drifts 

To bloom before the North Winds cease 
to blow! | 

—Cristel Hastings. 
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ACATION! It’s in the very 

thought of Hawaii. Just the men- 
tion of her name brings an ease from 
tension, a far-away smile, a vision of 
mid-ocean coolness. 


Weave into your thoughts of this 
vacation the bright best.» of a color- 
ful voyage (to and from Hawaii) play- 
ing or resting, unclocked, untimed by 
anything save your own sweet will. 


Play! It’s in the spring of your stride 
up the gangplank. It’s in the mood of 

our great new ship, the ‘Mariposa,’ 
Monterey,’ ‘Lurline’ or the ‘Malolo,’ 
whose less-than-five-day passage from 
California to Hawaii, rivals the finest 
on any sea. 


Aboard, all the world making holiday. 
South Sea languor in deck chair re- 
pose. Gay life winding through the 
splendor of great public rooms. 
he fine art of living carried to per- 
fection by Matson-Oceanic liners. 
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Frequent sailings from the noted ports 
of San Francisco and Los Angeles. 

SHARPLY REDUCED Steamer fares 
on premium accommodations. Special 
Low round-trip rail fares to California. 
LOWER living costs in Hawaii. LOWER 
rates at the famous Royal Hawaiian Hotel. 


SOUTH SEAS 
NEW ZEALAND and AUSTRALIA 


The NEw “Mariposa” and “Monterey” 
with express speed and special low 
summer round trip fares, enable you 
to vacation this summer in the great 
Empires of the Southern Cross. 


You can visit Hawaii, Samoa, Fiji, 
Auckland in New Zealand, Sydney and 
Melbourne in Australia, within forty- 
six days from California back to Cali 
fornia, in the luxury of super-fine 
ships at a cost so lowit will amaze you. 


A variety of Round-the-World routes 


via Australia at attractive new fares. 


Your travel agency or our offices will gladly provide you with Hawaiian, 


Australian, New Zealand literature. 
cs & =) 
*“ /QQWUuc. 


SAN FRANCISCO e LOS ANGELES” e 


SEATTLE : 


PORTLAND 6 SAN DIEGO 





































Cry the. 
PACIFIC 
NORTHWEST 


Centondede 
CHICAGO'S 
WORLD'S FAIR 


] FOR MORE thana 
thousand miles the 
majestic grandeur 
of the spectacular 
Rockies and Cas- 
cades will accom- 
pany you. It’s the 
cool and delightful 
route through 
Portland, Tacoma, Seattle ‘and Spo- 
kane. See Mt. Rainier, Mt. Baker, 
Puget Sound and all the beauties of 
this Evergreen Playground. Stop at 
Yellowstone Park, if you like. 


No Extra Rail Fare 
$90.30 


ROUND TRIP TO CHICAGO 


From San Francisco. 
Bargains in Pullman rates, too. 
May 15 to October 15; return limit 
October 31. Tickets good on the 
luxurious, roller-bearin 

rig ® NEW 


North Coast Limited 


One of America’s finest trains direct 
to Century of Progress Exposition 
city from North Pacific Coast. 











Let us estimate the cost from your 
home. No charge; no obligation to 
you for our booklets and accurate 
information. Mail the coupon and 
see how low fares really are. 
















R. J. Tozer, General Agent 
657 Market St. San Francisco 

Please send me booklets and cost ofa trip 
to Chicago’s World’s Fair. 








Name 
Address 
XS) NORTHERN 
<2) PACIFIC 
' RAILWAY 
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length of time each tour requires. 


Panama Cruise 
| Travel Editor, Sunset Magazine: 





Travel Service 


Taku Arm is made by train and lake 
steamer down to Lake Tagish. All these 
trips can be made within the two weeks 
allowed, from Seattle back to Seattle. 
Rates on the different tours are quoted 
in the folder we have sent you, and from 
this folder you can also determine the 


Will you please send me information on the trip| 
to Panama for $135 round trip as mentioned in 
|S unset? Does this include shore expenses? If they} 


| 
| 


jare extra, approximately what amount would be| 
| necessary for the whole trip?—O. G., Turlock, Cali- 


: | fornia, 


The three weeks’ round trip cruise to 
| Panama is made from Pacific Coast ports| 


| for $135. This is the steamer fare only, 

but an interesting shore excursion pro- 
| gram has been worked out for the four 
days’ stopover in Panama; the rate for 
this, including hotel accommodations, 
| meals, automobile trips and trans-Isth- 





| 


| 


| 
| 





| mus rail fare would be $52 for one per-| 


| son; $45.50 each if there are two persons 
| requiring separate hotel rooms; or $38 
| each if two persons take a double room 

at the hotel. The booklet on the Panama 


cruise has been sent to you. 


Canadian Rockies 


Travel Editor, Sunset Magazine: 


Will you kindly send me some booklets on Lake 
| Louise and Banff? We plan to drive there this 
summer. What route would you suggest?—H. Y. 


Salem, Oregon. 


Literature on Lake Louise and Banff 
has been sent to you so that you may 
plan your trip to the Canadian Rockies. 

| From Salem we would suggest you pro- 
ceed to Portland and follow the Colum- 
bia River Highway to Umatilla, crossing 
the river to Pasco, and from there take 
| Highway No. 11 to Ritzville and Spo- 
'kane. Spokane is the nucleus of a num- 
ber of interesting trips in the Northwest, 
and you will enjoy spending a few days 
in that vicinity. Banff is 396miles from 
| Spokane, via Sandpoint, Eastport, Cran- 
brook and Windermere. Lake Louise is 
42 miles from Banff. An interesting 
route for your return would be to drive 
from Banff to Calgary and from there 
to Cardston, giving you an opportunity 
for a side trip into the Waterton Lakes 





SUPPLY of Oregon-Washington 

road maps has been received by 
the Travel Service Department, and 
a copy of this map is available to 
any Sunset subscriber for a three- 
cent stamp to cover mailing cost. 
Routes to Crater Lake, Mt. Rainier 
National Park, and Mt. Baker Na- 
tional Park are clearly outlined on 
these maps, as well as the main 
highways of coast and valley. 
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WELCOME 


to a LAND of 


ik A SERRE 


APA 


Join the treasure-seekers who are 
sailing across the Pacific to Japan 
this year—and enjoy the welcome 
that Japan is forever making 
ready for her visitors. 


The trip is easy and astonishingly 
inexpensive, with steamship fares 
the lowest in the world, consider- 
ing service and the distance 
traveled—and the yen exchange 
strongly in your favor. The Japan 
Tourist Bureau provides a series 
of all-inclusive tours to show you 
the Empire’s choicest regions at 
the lowest possible cost. Write 
today for a booklet detailing these 
fascinating itineraries. 


Full information will be furnished by any 
tourist agency, or by the Fapan Tourist 
Bureau c/o Fapanese Gov't Railways, One 
Madison Ave., N. Y. C. or Chamber of 
Commerce Bldg., 1151 So. Broadway, Los 
Angeles, Calif. or c/o Nippon Yusen 
Kaisha, 545 Fifth Ave., N.Y. C, 


HPA N 


TOURIST BUREAU 
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National Park. From Cardston con- 
tinue to Babb or St. Mary Chalets, from 
either of which points you may make a 
trip into Glacier National Park. Your 
route will bring you around the south 
boundary of the park to Belton, where 
you strike the Going-to-the-Sun High- 
way. From Belton the return is made 
by way of Kalispell and Sandpoint to 
Spokane, thence home either over the 
route that brought you north, or you 
may go to Seattle and then down to 
Portland and home. All this beautiful 
scenery, four national parks, and splen- 
did highways are accessible to the entire 
Northwest within a week. We have sent 
you also a booklet entitled “The Trip 
Supreme” which outlines this route day 
by day and gives mileage, as well as the 
location of hotels and camps en route. 
An excellent road map of Oregon and 
Washington has also been sent you. 


Lands of Legend 


O other two countries combined 

offer more remarkable scenic and 
recreational attractions than do New 
Zealand and Australia. They offer cli- 
mate ranging from tropical warmth to 
wintry chill, as you may desire; there is 
fishing to delight the sportsman; miles 
of bathing beaches where tepid waters 
burst in tremendous breakers; smart 
cities and virgin bush country; and there 
is animal and plant life startling in 
beauty and variety. No matter what 
you are looking for, these countries have 
it to offer. Four all-inclusive tours have 
been planned to sail from San Francisco 
May 30, June 27, July 25 and August 22 
(from Los Angeles one day later) to New 
Zealand and Australia, either first class 
or cabin class on beautiful new liners 
specially constructed for the tropics. 
The tour rate to New Zealand is $377.60 
cabin class and $485.60 first class; and 
to Australia $379.20 cabin class and 
$519.20 first class, including steamer 
fare as well as all shore expenses such as 
hotel, meals, sightseeing by rail or pri- 
vate automobile, etc. Further details 
are available from Sunset Travel Service. 





CENTURY OF PROGRESS 
CHICAGO EXPOSITION 


OR detailed information and 

booklets regarding the World’s 
Fair in Chicago write Sunset Travel 
Service Department, 1045 Sansome 
Street, San Francisco, enclosing a 
self-addressed stamped envelope 
for reply. Be sure to _ specify 
whether you plan to go by rail, 
automobile, steamship through 
the Canal to New York, motor- 
coach or plane. This will help us 
to give you more definite informa- 
tion. Hotel rates are also available. 
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CNew Bargains 4% 


Fun and Adventure 
in the Glorwous CANADIAN ROCKIES... 


Prices are never so important as places in choosing a vacation 

trip—but when the place is the roof-garden of the world, 
then new low prices become the biggest news of the season. And here 
it is! The whole scale of rates in the Canadian Rockies is down. Banff, 
Lake Louise and Emerald Lake are linked in new feature tours that 
add the bargain lure and never could you do so much, see so much, for 
so little! Here are the places and the tours : 


—Everything in super- 
Banff latives: Mile-high golf, 


climbing with Swiss guides, warm 
sulphur or cool clear swimming 
pools—with glorious sun-bathing 
on the terrace, fast clay court 
tennis, fishing, boating, riding, 
and always interesting people. 


Lake Louise —0"< °! 


su- 
premely beautiful laa ‘of the 
world. A lake that puts soul into 
colors. A chateau as foreign and 
as interesting as you can imagme. 
A snow-topped background in a 
foreground of brilliant Alpine 
poppies. Sheer magic! 


Emerald Lake — 


green 
gem, unlike anything in the 
Rockies. It is hidden in the wilds, 
where a central Chalet club- 
house, individual bungalows 
with all conveniences of home, 
give the effect of a quaint little 
Swiss village. 


pow 0) 


Dow Banff 
2 Ren at Lake 


2 Daye at Emerald 


e 
126 Miles of Spec- 
tacular Motoring 





1 Day at Banff 
2 Ba aee at Lake 


2 Bays at Emerald 


126 Miles of Spec- 
tacular Motoring 


Palatial Banff Springs Hotel as seen from 
its world-famous golf course 


1 Day at Banff 

2 Days at Lake 
Louise 

1 Day at Emerald 


sake 
126 Miles of Spec- 
tacular Motoring 


he 
vari) 


D ay at Chateau 





A swan dive into the warm pool at the 
edge of lovely Lake Louise 


First three tours begin at Banff 
or Field. Five Outdoor Days be- 
gin at Lake Louise or Field. 
They are leisurely tours in which 
you enjoy the best of everything 
with lots of time to golf, hike, 
climb, ride, dance, play tennis, Poke Vouiae. Ware 
swim in warm sulphur and clear ae Lake Chalet, 
q apta and Yoho 
cool waters, or just relax and Valley Chalet-Bun- 
enjoy the thrill of the scenery. ee ae ee 





The central chalet at Enaell pep rea 


of a stimulating Alpine social lite superb motor tour. 


‘ADD RAIL FARES FROM STARTING POINT TOURS ORIGINATE FROM BANFF, FIELD OR LAKE LOUISE. 


Canadian Pacific Hotels 


Apply Tourist Agents or Mgr., Banff — a BANFF, _ or ny P. R. Offices: 344 Madison Ave., NEW YORK 


405 Boylston St. 160 Feat! St. 1500 Locust St. h Ave. 14th & N. Ave. 1010 Chester Ave. 404C. ae Nat’! Bank Bldg. 
BOSTON BUFFALO PHILADELPHIA PITTSBURGH WASHINGTON. D.C. ie TLANTA 
611 2nd Ave 675 Market St. 


Dixie Terminal Bldg. = =. a, i 412 gr sih e- 1231 Washington Bivd. "aa Fourth Ave. 
CINCINNATI ST. DET SEATTLE 


we we 


EUROPE 


VIA ee ee CANAL 


$ FIRST CLASS 

ntelnee eae 
HOLLAND AMERICA LINE 
ROYAL MAIL LINES, Ltd. 


San Francisco - - 120 iia Sees | 


MIN NNEAPOLIS SAN FRANCISCO 








The West’s Big Outdoor 
Sports and Recreation Mag- 
azine. Monthly, $1.00 year. 
Now in its sixth year. Covers 
all outdoor sports; fishing, 
hunting, trapping, prospect- 
ing, camping, touring, hiking, 
fur-farming, game-bird breed- 
ing, etc. To introduce our 
magazine to Sunset readers, 
we will send it for 6 months 
| for only 25c. 

All Outdoors has made a 
"t host of friends because it has 
that personal friendly spirit. 
Hiyou want an outdoor sports 
magazine with a “punch,” 


ae ctzoinr coven 












LosAngeles - - ~- 123 £. 6th Street - where its writers and con- 
OFFICES ae - Rad Railway Exchange Bldg. t. tributors talk in language you 
204 Rainier Bidg. pe on send that QUAR- 

lll - += + «© Pacific Building | NOW. Sample copy, 10c 


| ALL OUTDOORS, S. 721 ead poe Los Angeles, Calif. 


Cc 





















@ A popular route to Century of 
Progress this summer will be the Great 
Northern line via Glacier National Park 
which many wise travelers are includ- 
ing on their itineraries for a delightful 
stop-over. 





to Century of Progress 
Exposition in Chicago 


“ Glacier Park 


The Great Northern offers very 
low rates for summer travel to 
the east, and Glacier Park 
hotels offer lowest rates in years. 
Take advantage of this combi- 
nation. Travel east on 


Tre Empire Builder 
no extra fare 


For full particulars inquire of nearest 
Great Northern office: 
Los Angeles—wW. E. McCormick, G. A. 
605 Central Bidg. 

San Francisco—A. L. Scott, G. A. P. D. 
679 Market Street 
Pertland—H. Dickson, C. P. A. 

201 Morgan Bidg. 
Seattle— 

Cc. W. Meldrum, 
A. G. PLA. 
Great Northern 
Bidg. 
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HE beautiful Canadian Rockies are 

some of the most outstanding scenic 
attractions of the North American conti- 
nent, and travelers from many countries 
journey far to enjoy their grandeur. 
Particularly fortunate are the persons 
who live here on the West Coast, for the 
Canadian Rockies may be reached in a 
very short time either by train or by 
motor. A series of all-expense tours 
has been planned for this summer, with 
Banff as the starting point. Four, five 
and six day tours, including accommo- 
dations at the lovely Banff Springs 
Hotel, Lake Louise Chateau and Emer- 
ald Lake Chateau, meals, motor tours 
and horseback trips into the surrounding 
country, will be available for $40 and 
up. Sunset Travel Service will be glad 
to tell you rail rates from your home 
town to Banff, and to give you further 
-details about these tours. 





Yellowstone Park 





i es 


VIA PANAMA jf HAVANA 


THE 3 SISTER SHIPS 


S.S."VIRGINIA” —:. 
“PENNSYLVANIA”: 


“CALIFORNIA, - 
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See Panama Canal ...Gay Havana. A a 

eons Ocean voyage... Dancing, _— 
eck sports, swimming... Ail the 

comforts and luxuries of a great hotel. 

Rates are surprisingly low. cng. pwd 


sailings from San Francisco and Los 





Travel Editor, Sunset Magazine: 


We are thinking of taking a vacation this summer 
in Yellowstone Park. Have you any booklets that 
would be of interest? We should like information 
as to when the park opens, the most direct route, 
accommodations, and whether or not we could make 
the trip in two weeks —T. M., Los Angeles, Cali- 
fornia. 





A very good descriptive and illus- 
| trated booklet on Yellowstone National 
| Park has been sent to you, giving you 
| information about the park and accom- 
|modations. Yellowstone opens officially 
June 20, remaining open until Septem- 
ber 19. Hotel and lodge accommoda- 
| tions, and housekeeping cabins as well, 
| are available. Automobile license fee to 
enter Yellowstone is $3.00 a car. We 
would suggest that you use Arrowhead 
| Trail (No. 91) from Los Angeles to Las 
Vegas, Salt Lake City and Pocatello, 
| and from there follow No. 191 direct to 
ithe West Yellowstone Entrance. You 
should be able to make the trip easily 













Angeles of the great electric fleet— 
S.S.“Virginia”,“Pennsylvania”,“*Cali- gh 
fornia.” See your local agent or write ta 
or call on us for complete details. th 
Make this trip Around America en ca 
route to the Chicago World’s Fair. W 
ROUND TRIP RATES 
L First Class Tourist af 
Rail and water . . $325.00 $220.00 br 
Both ways water . $337.50 $180.00 a. 
EUROPE ...via Panama... $172 UP J | 
Ww 
facilic Line * 
re 
INTERNATIONAL MERCANTILE MARINE COMPANY 
. st 
687 Market Street . . San Francisco 
715 W. Seventh Street . Los Angeles ge 
1030 Fourth Ave. ... San Diego 
216 Joseph Vance Bldg. .. Seattle 
110 American Bank Bldg. Portland le 
L 
a 
. on a r 
SAN FRANCISCO’S 7 
| largest and finest : 
HOTEL a 


ee aS Overlooking Uni 
ara? ing Union Square 
ie - ae ' Center of City’s Activities h 


ST. FRANCIS 


@ You'll enjoy the excellent cuisine, superb 
service and rate rates at San Francisco’s 
most distinguished address. : 


All rooms with bath . . . from $3.50 single . . . $5.00 double. f 
Three great Dining Rooms — Famous food . . . Popular prices. 
One of the World’s Great Hotels. : 
Management - JAMES H. MeCABE 1 





|in two weeks, allowing sufficient time 
in the park. Yellowstone is the largest 
| national park in America, and in order 
| to justify your trip, plan on at least four 
| days to see this natural wonderland of 
geysers, rushing rivers, trout-filled lakes, 
waterfalls, trees, wild flowers, and areas 
of petrified forests. And the bears, of 
course! Yellowstone Park is also a wild 


sent to you covering the route outlined. 


Hoover Dam 


"THE gigantic Hoover Dam project 

has been visited by thousands, but 
until recently very little was published 
about this region and its accessibility 
both by rail and automobile. The pub- 
lication of the book, “Hoover Dam,” by 
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the questions pertaining to this project 
and the surrounding country. The book 
likewise includes a story of the Lost 
City, the Colorado River, and stories of 
the Comstock Lode at Virginia City, 
Tonopah and Goldfield. The book is 
profusely illustrated and bound in green, 
with the cover the artist’s conception of 
Hoover Dam as a finished project. The 
book may be ordered through SuNsET 
Magazine. 


Comments on Two Travel Books 


Russia will always be the subject of 
controversy and no two persons, it seems, 
give this vast country the same interpre- 
tation. One of the more recent books 
that has come to our attention is “One 
Sixth of the World’s Surface,” by Russell 
Wright ($1.25) in which the author, 
after several months in Russia, gives a 
brief and interesting account of his so- 
journ and his reactions to those cities 
which he visited. For those concerned 
with travel to Russia the book is good 
reading, and for those concerned with 
statistics, the author has been very 
generous. 

“The African Handbook and Travel- 
ler’s Guide,’’ edited by O. Martens and 
Dr. O. Karstedt (Macmillan, $2.00) is 
an up-to-the-minute guide book of Af- 
rica, illustrated with 23 maps and plans. 
This guide is indispensable for the 
traveler to that country. It discusses 
East, South, and West Africa, as well 
as the Angola and Congo regions; and 
it gives advice as to travel conditions, 
hotels, seasons, dress and equipment. 


Mexico 


SUPPLY of interesting booklets has 

just come to our desk listing tours 
from Mexico City. The booklet, entitled 
“21 Days in Mexico,” outlines interest- 
ing tours by rail and private automobile 
during one’s stay in Mexico City, and 
also contains immigration regulations. 
It serves as an excellent guide for anyone 
contemplating a trip to Mexico. Please 
enclose a three-cent stamp when re- 
questing this booklet. 


$500 European Tour 


Travel Editer, Sunset Magazine: 

Can you give us any information in connection 
with a trip or a tour from New York to Italy, Spain, 
France, etc., this summer? Thank you for sugges- 
tions.—f. G., Portland, Oregon. 

Information has just come to us on a 
tour sailing from New York July 5, re- 
turning August 28, visiting 12 countries 
and 25 cities. Since you mention Italy, 
Spain and France this tour will doubt- 
less interest you. The ship sails from 
New York to the Mediterranean calling 
at Madeira en route, and then to Cadiz 
in Spain with a short trip inland to 
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CAMP CURRY 


$24°° 


a week, upward, lodg- 
ing and meals. 


WAWONA HOTEL 


$2.5>> 


a week, upward, lodg- 
ing and meals. 
TRAIL CAMPS 


—a night, 
a meal, 





THE AHWAHNEE 
$60 

a week, upward, lodg- 

ing and meals. 


OU can live for $3.50 a day this 
summer, and stil] have a vacation 
known all over the world! 

The Firefall, trail-riding, dancing, 
fishing, campfire concerts, swimming, 
golf and tennis—all will be within a 
ten-minute circle, with your tent-cabin 
at the center. 

There is a Kiddie Kamp, with burro- 
riding and special swimming instruc- 
tion, for the children—saddle and hik- 
ing tours up into the High Sierras for 
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429 2 week- 


‘BUT ITS CALIFORNIAS 
BIGGEST VACATION ! 












you—and novel moonlight rainbow 
parties, “bears’ banquets,” sunny field 
trips with a Ranger-naturalist guide, 
horseback breakfasts, and riverside bar- 
becues for everyone. 

This year’s prices at four of Yosem- 
ite’s 14 hotels and resorts are shown 
above, but illustrated descriptive folders 
will give you the complete picture. Ask 
any good travel agent for your copies 
now, or telephone the nearest Yosemite 
Park and Curry Co. office. 


YOSEMITE 


AND MARIPOSA BIG TREES 


San Francisco: 39 Geary St., Phone EXbrook 3906 
Los Angeles: 540 W. Sixth St., Phone VAndike 5022 
& Yosemite National Park, California 


MOUNTAIN GOLF AT ITS BEST—ON THE WAWONA HOTEL COURSE 
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Vacation in 


the Orient 2 


Roundtripsas ~S 


low as $240 on 
President Liners 


Maake this an unforgettable summer! Sail 
across the blue Pacific to the Orient. Vacation 
in Japan, China, the fascinating Philippines. 
Roundtrip fares on famed, luxurious President 
Liners as low as $240. Weekly sailings allow 
you to go as you please, stopover as you like. 
Superb President Hoover and President Cool- 
idge sail on frequent schedule. Conducted Tours. 
Get all details from any travel agent, or... 
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Via Hawaii 
and the 
Sunshine Route 


Dollar 


STEAMSHIP LINES 


465 Howe St,, Vancouver, B.C. - Fourth at University, Seattle - 


152 Broad- 


way, Portland, Ore. - 311 California St., San Francisco . 426 Thirteenth 
St., Oakland - 514 West 6th St., Los Angeles - Broadway Pier, San Diego 








For Your Boy -..-and Eleven 


Other Boys 12 to 16 years of age 


CAMP TRINITY 


offers A VACATION IDEAL 


And what boys! Carefully selected, they will 
come back home like men, self reliant, confident, 
courageous, alert mentally, strong physically. Boys 
you would choose to be pals of your boy; boys 
who will ride, fish, swim, camp, hike, work, play, 
sing, laugh, and live six inspiring weeks with men 
you would choose and trust implicitly to initiate 
your boy into the fellowship of men. 

A Vacation Promising 
Health—Happiness—Character 

Camp Trinity, a 455 acre mountain ranch, with 
a big ranch house, horses and cattle, forest and 
stream, work and play, quiet and peace, is a boy’s 
dream vacation come true. 

Our very limited registration, 12 boys only, makes 
possible our pledged personal attention to your boy. 

Camp period is six weeks, June 19th to August Ist. 
The fee $120.00 covers all expenses, no extras. 

Let us tell you about Camp Trinity for your boy. 
Send name and address today for details. 


Route 1, Box 686 C, Fresno, Calif. 
Send information regarding Camp Trinity to: 


| ee ee ° 
Te serve Bay Region patrons personally, Rebert L. Haynor, 
560 57th St., Oakland, Calif. Phone Piedmont 6068-W 








... Lhrills Aplenty 


for Novice or Expert! 


Two, five, twelve pounds! You'll even hook them 
“still’’ fishing. For Lake Almanor is famed as 
one of the last remaining haunts of the 


Big Fighting Rainbow Trout 


. . the gamest fish that ever took a fly, spinner 








or live bait. Come to Lake Almanor Inn and 
hook one yourself. Land him if you can. 


Lake Almanor Inn is the largest, most modern, 
most completely equipped resort on Lake 
Almanor—with private baths, electricity, fire 
protection system, wholesome meals, house- 
keeping cabins or cottages if desired, boats, 
tackle, every kind of outdoor sport. And it’s 
4,500 feet up in a forested Sierran paradise! A 
delightful day’s outing from here to the won- 
derful Lassen Volcanic National Park, one 
hour distant. 


For Details and Rates Write 


Vern A. Hart 
Lake Almanor Inn 


Greenville, Plumas County, California 


“The End of the Rainbow Trail” 
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Sunset 
Travel Service 


Seville; a call at Gibraltar; Algiers; 
Naples, Rome and Genoa in Italy; a 
stop is also made at Monte Carlo in 
Monaco before the ship returns via the 
Straits of Gibraltar and proceeds to The 
Hague, Holland and to Edinburgh, Scot- 
land. One of the highlights of the tour 
is the trip to the Scandinavian countries 
of Norway, Sweden and Denmark. The 
ship docks at Rotterdam and passengers 
leave for a four day trip to Brussels and 
Paris before embarking again at Bou- 
logne. A call is made at Southampton, 
England, before the return to New York. 
This interesting trip may be made from 
Portland, including all expenses of the 
trip such as steamer passage, shore ex- 
cursions, hotel and meals, guides, ad- 
mission fees and four full days in Paris, 
for approximately $500 first class with 
the exception of coach rail accommoda- 
tions across the United States; or for 
approximately $600 first class through- 
out, using standard rail accommodations 
with a lower berth across the United 
States. The giant liner is your hotel for 
the entire trip with the exception of four 
days in Paris, and ample time is allowed 
in each port for sightseeing trips. In 
addition to the time spent ashore there 
are happy days at sea with a complete 
program of entertainment, deck sports, 
bridge, outdoor swimming pool, dancing 
and endless diversion. A booklet giving 
further details of the tour has been sent. 


Rambles in Europe 


I. Teain an 
Trish Cottage 


H4s it ever been your good fortune to 
have tea in a little thatched cottage, 
away up in the north of Ireland? My 
friend and I were just that fortunate and 
the day proved a happy memory, in 
20,000 miles of summer’s wandering. 
To us, in the old village inn, came a 
shy colleen, bearing an invitation from 
a cottager-relative of an American 
friend. “Tis sorry she is—the old one— 
not to come to you, but her best respects 
she sends, an’ could you have a cup 0’ 
tea with her, tomorra?” 
Could we! A prize opportunity was 
ours and we accepted eagerly. 
“Good-day then, I’ll be goin’. Her- 
self will be expectin’ me back—indeed 
yes, an’ I’m thankin’ you.” With a 
quaint duck of the curly head she was 
gone. 
“Tomorra” brought a “saft” day. The 
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cautiously across the little “burn” 
which rushed gleefully over the stepping- 
stones, impressing upon us the necessity 
for stout brogues worn by the people 
hereabouts. 

At a gap in the hedge a cottager ap- 
peared in the door-way, a “‘hard” hat 
upon his head, as befitted the dignity of 
the owner. For a piece of land, small 
hill farm it may be, is very dear to the 
hearts of these home-loving people. We 
answered his cheery “Good-day!” with 
a comment about the weather. He 
encouraged us with, “Ahhhh, ’tis but 
dew from the brow of the mountain. A 
brave day we'll be havin’ the morra.” 

A tiny white-washed cottage topped 
the next rise, a neat stack of peat beside 
the door, and a few hens scratching 
busily at the foot of it. The door stood 
wide, our hostess waiting beside it, a 
warm Irish welcome shining in the keen 
blue eyes. 

“Ye are welcome,” she said simply, 
and meant it. 

A cozy place we found this humble 
thatched cottage, the peat fire burning 
red upon the hearth, tea a-brew in the 
brown pot beside it. Gray stone floor 
and white-washed walls—a deal table, 
spread with the blue-checked “com- 
pany” cloth, and upon it tempting 
breads of the “home baking,” of which 
any housewife might well be proud. 
White as the snow inside a delicate 
brown crust was the “great loaf”; from 
the lightest of scones a currant or two 
peeped out at a golden pat of butter and 
the most delicious cup of tea in all 
Ireland. 

A delightful hour passed quickly, re- 
luctant good-byes were said, earnest 
“God bless yous” echoed after us. “A 
pleasant journey and may you come safe 
home.” 

Now the mist seemed to blot out all 
pictures, save that of a gentle white- 
haired lady with her two stalwart 
daughters from neighboring farms, wav- 
ing farewell to her departing guests. 

Somehow the narrow lane was broader, 
the mud not half so deep. The chatter- 
ing little burn sang merrily over the 
stones. It sang of a friendly hospitality, 
in a misty green land, where a curl of 
smoke spiraled softly above a small turf 
cottage, tucked into the side of a low 
green hill, in Ireland.—Jane C. Higbie. 


Reduced Pullman Rates 
Fi FFECTIVE May 15 and extending 


to October 15, a special round trip 
Pullman rate will be in effect in connec- 
tion with the 16-day limit round trip rail 
ticket (standard sleepers only) between 
the West Coast and Chicago. The rate 
will be one and one-half times the one 
way berth charge, and will be good for 
berth, compartment or drawing room 
accommodations. Write for rates. 
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“Wherever you go this summer I'll be on the 
job to serve you!” Your Associated Dealer. 


MORE SMILES AND MORE MILES TO THE 


GALLON WITH "ELYING A” 


Throughout the Pacific Coast the men you meet where you see the 
“FLYING A” Banner and the Cycol Sign are your best bets for 
friendly, courteous and helpful service. 

They will supply you with new Associated Highway Maps that 
feature the points of interest on the Pacific Coast; mileage tables, 
strip maps of main highways, detail maps of metropolitan areas, 
index of towns with population, etc. 

The Smiling Associated Dealer will check every lubrication point 
for you and protect your car with Cycol Motor Oil. Then with a 
tank-full of “FLYING A” Aero-type Gasoline you’re ready for real 
motoring pleasure. 

“FLYING A” delivers a brand new kind of power — Flowing 
Power—so smooth your car seems air-driven. “FLYING A’”—combi- 
nation of flowing power and fast action—instant, noiseless response 
at every driving speed means more smiles and more miles to the gallon. 


ASSOCIATED OIL COMPANY 


Write Associated Oil Company, San Francisco, for free travel infor- 
mation and illustrated literature on any city or section of the West. 











































































Wambliska, a large, hardy, per- 
fectly formed white iris with blu- 
ish sheen at center.(Tall Bearded) 


You Can Have Iris the Year Round 
in Sunset Land 


“THE great drawback of the iris,” 
said a flower lover to me recently, 
“is the shortness of their blooming 
season.” 

She, like many others, had the mis- 
taken idea that the blossoming period 
of irises was confined to a few short 
weeks in late spring. Such an idea is 
erroneous for by careful selection of 
various species of this beautiful flower, 
one may have practically continuous 
bloom throughout the entire year in 
most parts of Sunset Land. 


The Earliest of the Group 


The first species of iris to bloom in 
the new year is the Stylosa group. These 
bloom freely in milder climates during 
January, February and March. In fact, 
they start to bloom in late November 
and sometimes bloom throughout the 
winter. No particular culture is neces- 
sary although a rich soil is beneficial. 

Alata, a dwarf blue-gray Juno iris, 
blooms in December and January. The 
little bulbous iris Reticulata blooms pro- 
fusely in February and March, with the 
crocus and before the daffodils. These 
flowers should be transplanted to a 
sunny, well-drained, protected location 
in early summer to achieve the best 
results. 

The Pumila or dwarf bearded iris 
starts to bloom in early spring and con- 
tinues into May. This species is being 
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Says 
Howard Weed 


used in ornamental beds, either of a 
single coloring or with a harmonious 
combination of coloring. Their greatest 
usefulness is as low-growing borders for 
other plants and in rock gardens. 

In early April, the odd and attractive 
Juno irises blossom. Bucharica, Orchio- 
ides, and Persica are all odd and beau- 
tiful little flowers. The growths of these 
varieties resemble miniature corn stalks. 


To Bloom in April 


The Oncocyclus and Regelia species, 
together with their hybrids, bloom 
throughout April and early May. These 
distinctive flowers came originally from 
Asia Minor. The original species are 
not very hardy, but their hybrids, re- 
sulting from crossing with the Pogon or 
bearded iris, may be grown anywhere. 
Their hardiness is evidenced by the fact 
that of the dozens of varieties growing 
in my garden at Beaverton, Oregon, 
none were lost when the temperature 
sank far below freezing. The time of 
blooming as given in this article applies 
to iris growing in Oregon; when the 
same varieties are grown in milder cli- 
mates they come into bloom earlier. 


MAY 


Certain requirements should be fol- 
lowed in planting the Oncocyclus, Regel- 
ias and their hybrids; shallow planting 
of not more than two inches in a well- 
drained, loose, limed soil in a sunny 
location; protection from all rain and 
moisture for the Regelia and Regelia- 
Cyclus varieties during the summer 
months. 

The Evansia or crested iris are early 
bloomers also. These dwarf iris are dis- 
tinguished by their crest like a cock’s 
comb which takes the place of the beard 
found on the Pogoniris. A great number 
of Apogon or beardless species which 
bloom at different periods throughout 
the year cannot be described in this 
short article, 


Dutch, English and Spanish Iris 
The bulbous Dutch and English iris 


technically known as Xiphioides bloom 
slightly in advance of the Spanish or 
Xiphium. The former are the larger and 
more vigorous, but are limited in their 
color range more than the Spanish. 
These iris, unlike the Spanish, need 
plenty of moisture. The Spanish iris 
should be planted in early September in 
well-drained soil. They produce scant 
foliage and stalks two feet high usually 
bearing two blossoms. 

The intermediate iris, resulting from 
crossing the dwarfs with the tall bearded 
varieties, commence to bloom as the 
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early dwarfs are finishing and continue 
blooming into the season of the tall 
bearded species. Most of these varieties 
are too tall for the rock garden, but are 
especially fine for the border in front of 
the taller blooming kinds. 


Tall Bearded Iris—General Favorites 


Among the tall bearded varieties the 
greatest improvements have been made 
in recent years. Thousands of crosses 
and interbreeding by professional and 
amateur hybridizers have resulted in the 
present varieties. Scarcely one of the 
hundreds now being offered by the iris 
specialists were in existence ten years 
ago. Such a great improvement has 
been made in the height, size and color 
that the iris is being seriously advanced 
as the logical national flower. 

The tall bearded class need little care 
or attention. If the following rules are 
observed, one will encounter no diffi- 
culty in their raising: shallow planting 
in the summer months, preferably in a 
loamy, well-drained soil of medium rich- 
ness; water occasionally after planting 
but irrigate sparingly when once estab- 
lished; lift and divide after three years, 
breaking the clump into natural divi- 
sions. 


For Later Bloom 


Toward the close of the blooming sea- 
son of the bearded varieties, many native 
species and their hybrids such as Foliosa, 
Fulva, Cacique, Dorothea K. William- 
son, and Pseudacorus come into flower. 
These are hardy but require moisture, 
especially during the summer months. 

The Siberian species are of the easiest 
culture and prodigious bloomers, an 
established clump often producing thirty 
or more flowering stalks with many 
blossoms to each stalk. The blooms are 


small but as a cut-flower bouquet, they 
are unsurpassed. The plants do well in 
any soil, growing best in rich moist 
ground. 

While the Siberian iris are blooming, 
the Spurias burst into flower. In shape, 
the flowers of this species are identical 
with the Dutch and Spanish iris, but the 
plants have the added advantage of hav- 
ing roots instead of bulbs. They grow 
into large clumps with swordlike foliage 
and flower stalks four to six feet high. 
They do well in any soil but will grow 
in a wet soil in which the bearded iris 
cannot exist. These iris thus can be 
massed to advantage on the borders of 
pools and streams. The standards and 
falls are slender and beardless. The 
Spurias, like the Siberian, should be 
transplanted in the fall, after the dry 
season is over. 

The Japanese iris start blooming at 
the close of the bearded season and con- 
tinue blooming intermittently through- 
out the summer. This type is becoming 
increasingly popular as the better vari- 
eties are becoming known. The flowers 
have no upright petals or standards but 
come with three and six petaled falls. 

The Japanese iris require an acid soil 
which is obtained by mixing a small 
amount of sulphate of ammonia or some 
acid fertilizer in the ground. They 
should be kepc well watered throughout 
the summer, especially before and dur- 
ing the blooming season. Planting is 





Note the difference in form between the 
Japanese (above); the Bulbous (right), and 
the Tall Bearded (left). The Bulbous 
bloom first in the season, followed by the 
Tall Bearded and then by the Japanese 
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most successful when done in fall or 
early spring. 

Chrysographes, a beautiful all velvet 
flower of richest violet, blooms soon 
after the Japanese. Ditchotoma, an- 
other native of China, blooms through- 
out August. Two lovely dwarfs which 
bloom all summer long are Jean Siret 
and Souvenir de Lieutenant Chavagnac. 


To Blossom in Fall 


A number of bearded varieties some- 
times flower a second time in the early 
fall. (See or write to reliable iris growers 
for suggestions.) Extensive cross-pollen- 
ization of fall bloomers is now being con- 
ducted by a few French and American 
hybridizers in an attempt to produce an 
extensive race of autumn flowering iris, 
equal to the earlier spring flowers in 
size, color and perfection. 

Then as the last fall blooms wither, 
the Stylosa group begin again and thus 
complete the calendar cycle for iris 
flowers. 

Editor's Note—As Mr. Weed points 
out in this article it is possible here in 
the West to have iris in bloom the 
greater part of the year. Even so, May 
—month of the tall bearded varieties— 
is our most spectacular iris time. Some- 
where in your corner of Sunset Land 
there will be an Iris Show this month 
or next. Plan to attend it, notebook in 
hand, to study the new and outstanding 
varieties. Plan, too, to visit the com- 
mercial iris gardens in your locality to 
see your favorites growing in the field. 
This is the time of year to plan for year 
round iris bloom in your Sunset garden. 
If you wish names and addresses of 
prominent iris growers in your vicinity, 
write to Sunset Magazine. We are 
always happy to point the way to 
beautiful gardens in Sunset Land! 
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T is intended to build this little French house of common 
brick painted a modified white, with roof of shingles (or 
preferably hand split shakes) stained a gray-brown. The 
shutters are to be stained brown to match the roof or may be 
painted to match the exterior woodwork of the entrance door. 
The windows are cottage type steel sash equipped with roller 
screens whrch disappear in the head of the window when 
not in use. 

The house is planned to fit on a narrow city lot with sufh- 
cient room left at the side for a driveway to the garage. Upon 
entering, one glimpses the fireplace out of the living room, 
where book shelves flank both sides of the hearth. A coat 
closet is conveniently placed in the entry and at the right is a 
door leading to the bedrooms and bath room. This arrange- 
ment of the bedrooms makes for very desirable isolation for 
these rooms. French doors lead from the living room to the 
loggia, while another door from the living room opens into 
the dining alcove, which in turn connects with the kitchen. 
By this happy arrangement, living room, dining alcove and 
kitchen all have a pleasant view of the garden. 

Naturally, a cottage of this kind should be furnished with 
very simple articles. French Provincial furniture would, of 
course, be excellent. English cottage furniture, as well as 
our own Early Colonial, would also be good. Edgar Harri- 
son Wileman, Sunset’s decorating consultant, has suggested 
the placing of furniture, and will be glad to give further advice 
as to color schemes and furnishings if desired. 

This house may be built from $4500 to $6000 depending 
upon the specifications decided upon. The plan is among 
those shown recently by the Architects’ Exhibit, Inc., at 
Barker Bros., in Los Angeles.— The Editors. 


For the Small Sunset Family 





Designed by Harold C. Sexsmith, Architect 
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Furniture Arrangements by 
Edgar Harrison Wileman 


(Decorating Consultant for Sunset Magazine) 
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Color in the Western Garden 
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A Tribute to the Late Gertrude Jekyll 


* By Sydney 


yee mrsl conscious as I still remain of the disadvantages 
of having been the youngest of a considerable family, it 
now carries this compensation that I can see farther back than 
many of my contemporaries. The home of my childhood was 
Victorian; our parlor had long lace curtains, Brussels carpet, 
crystal chandeliers and a fake fireplace, masked by a fancy 
iron grid and framed by a marble mantelpiece on which were 
handpainted blue vases filled with bullrushes and ornamental 
grasses. In other houses I saw handpainted plates framed in 
plush hanging on the wall, and under large oval glass globes 
were artificial flowers, or perhaps a preserved wreath from the 
funeral of some dear deceased member of the family. These 
were the days when a winter scene, painted on a wooden snow 
shovel, was a precious addition to the decoration of the rarely 
used parlor, and in the bedroom of the daughter of the house 
were wonderful tidies, hair receivers, brush and shoe holders, 
perhaps even a gilded rolling-pin hung up by a satin ribbon, 
with large bows on the handles and a row of hooks on the 
roller, used to hold button-hooks, shoe-horns and other articles 
desirable in the day of the delicate young lady. 


HAVE before me a book called “Window Gardening,” 

already in its thirteenth edition when I was born, so appar- 
ently very popular. It is full of delightful illustrations of 
elaborate hanging baskets and fern stands, close relatives of 
the cruet and the cake basket of the formal dinner-table, and 
of glass plant cases often showing a marked resemblance to 
those containing wax flowers. In the garden the same for- 
mality and artificiality were found. These were the days of 
cast iron, life-size dogs and deer on the lawns of palatial 
homes, of elaborate scroll-work arbors and seats, of carpet 
bedding as gorgeous and garish as the carpets on the parlor 
floor. Borders and beds were of the utmost formality in set 
designs of geraniums, lobelias, coleus or other colored-leaved 
plants, shaped like stars, half moons, or even in the form of 
animals and arranged in elaborate set designs—what William 
Robinson scathingly called “an Italian pastrycook’s idea of 
beauty.” Of pleasure in the natural use of plants or of the 
present day satisfaction in the individual flower and in its 
use in garden pictures and in arrangements to bring out color 
values, there was none. 

The interest and the joy that most of us get from our 
gardens today are largely due to the revolt from a bad for- 
mality to a good natural use of plants led by William Robin- 
son, who still lives though he must be nearly ninety-five, and 
by his able coadjutor Gertrude Jekyll, who died last December 
in her ninetieth year. Through the writings in the English 
magazines “The Garden” and “Gardening Illustrated,”’ both 
founded by Mr. Robinson, through the original “Flora and 
Silva,” through his “English Flower Garden” and Miss 
Jekyll’s contributions and her own books such as “Colour 
in the Flower Garden” and “Wall and Water Gardens,” 
—I can mention only two from many—they brought a sanity, 
an interest and an art into the garden of even the smallest 
amateur for which our generation can never be too grateful. 
Their quarrel was not with a fine formality in design which is 
often most appropriate to either a stately house or to the 
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garden on a small lot, where rectangular boundaries are 
always evident, but to an absurd formality instead of good 
design and to such a crude use of plants that Bacon’s con- 
temptuous “You may see as good sights many times in tarts” 
was even more justified fifty years ago than it was in his 
own time. 


"THE daughter of well-to-do English parents, Gertrude 
Jekyll grew up in musical and artistic circles, among 
frequent visitors to her home being Mendelssohn, Leighton 
and Watts, the two latter great friends for a girl who planned 
to be an artist, a career closed to her finally by poor eyesight. 
Study, travel, interest and participation in all sorts of handi- 
craft, were part of the equipment she brought to gardening 
when at last her activity became concentrated on what was 
to her always a phase of art. This art she practised to per- 
fection in her garden of some fifteen acres at Munstead Wood, 
in Surrey, and all her later writings—and she continued until 
a few weeks before her death to contribute notes to “Garden- 
ing Illustrated,” modestly signed G. J.—were based on her 
own experience. There she tried many new plants, conserved 
old ones she found in cottage gardens, and even took time to 
develop her own strains of particular flowers. Her Munstead 
strain of polyanthus primroses, a selection limited to whites 
and yellows but of great perfection and wide variation in her 
chosen color range, has added to the beauty of gardens all 
over the world, and from central California north it should 
be grown in any garden where there is some shade. In large 
gardens the plants, so easily raised from seed, should be 
found in large informal groups along the paths through 
deciduous woods, even as they were in their home. 

Let me, however, discuss at more length her ideas on the 
subject of planning one’s garden for pictures in color, for 
these have greatly influenced all her followers both at home 
and in America. I have had my copy of “Colour in the 
Flower Garden” (American title “Color Schemes in the 
Flower Garden”) for twenty-five years. It was given me 
when I was gardening on the Atlantic coast, and there many 
of the suggestions were not applicable to the hard climate. 
In California, and perhaps even more in coastal Oregon and 
Washington, the plant materials are particularly appropriate 
because of the similarity of their climates to that of England. 

She first of all draws attention to the great, the really 
insoluble problem of keeping a flower border gay from spring 
to autumn. In her own words, “To plant and maintain a 
flower-border with a good scheme for color, is by no means 
the easy thing that is commonly supposed.” I would say 
that, even disregarding a color scheme it is almost impossible 
where the garden season is five months long, and quite so in 
California, where the border is often expected to look well for 
twice that time. Miss Jekyll’s suggestion is for a border for 
each season. She says, “‘I believe that the only way in which 
it can be made successful is to devote certain borders to cer- 
tain times of year; each border or garden region to be bright 
for from one to three months.” Here I interject a suggestion 
of my own, that in California the borders or areas nearest 
the house be retained for summer and autumn flowers, and 
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that the spring garden be farther away 
where the bare ground left in summer 
by the many spring flowering bulbs in 
it will pass unnoticed. Most of the 
spring-flowering herbaceous plants asso- 
ciated with them—aubrietias, arabis, 
Alyssum saxatile, Phlox subulata and the 
flowering fruit trees which add so much 
to spring borders will readily go without 
summer watering in all but the hottest 
places. Before passing on to a considera- 
tion of seasonal borders may I draw 
attention to Miss Jekyll’s unwillingness 
to limit herself to hardy flowers in them 
and her natural acceptance of trees, 
shrubs, bulbs, hardy perennials, bedding 
plants or annuals as equally appropriate 
so long as they add to the beauty of the 
planting and extend the season of its 
effectiveness. 

In an article such as this, a book of a 
hundred and fifty pages cannot be con- 
densed or its pictures and plans repro- 
duced. I can only stress her purpose in 
a finer form of gardening than the mere 
collecting together in one place of even 
an extensive collection of plants all 
attractive in themselves. To her the 


Speaking of spring flower borders, here is one that follows the highway through the Vaca Valley. 


practice of gardening as a fine art is to 
plan with plants “a series of soul-satis- 
fying pictures . . . to place every plant 
or group of plants with such thoughtful 
care and definite intention that they 
shall form a part of a harmonious whole.” 
This is a wonderful opportunity for the 
gardener with a small enough place to 
plan, plant and care for it himself. To 
some of us, who are devoted mainly to 
collecting, to hybridizing, to trials of 
new plants, who have gardens too large 
for our own time and must employ so- 
called gardeners, really only laborers, to 
do the heavy work and much of the 
planting, this is a very difficult matter. 
Such borders call for design in planting 
and a blending and often repetition of 
the materials in different quantities, for 
cloud-like masses, drifts of plants of 
varying size, with a conscious consid- 
eration of every neighboring group and 
a studied arrangement only possible 
where the gardener knows the habits of 
each plant and knows also what to use 
for front, middle and rear areas without 
making a stiff, slope-like effect. The 
journeyman gardener just loves to plant 





Photograph by Gabriel Moulin, San Francisco. 
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in lines, stiff rectangles. He has to be 
stood over to get him to vary from such 
formality and to put in the plants in 
what my Italian peasant calls “funny” 
arrangements, but which is really a 
studied informality. In a small garden 
I once had in Berkeley I tried out such 
a flower border, a Spanish border I called 
it, because it was mainly yellows, reds 
and a few warm whites. 

Let us see what we on the Pacific 
coast can use in a spring and in an 
autumn border. For the former a cool 
color scheme seems appropriate, and 
certainly the easiest to make, because 
spring flowers are mostly in whites, 
lavenders, yellows, pinks and _ roses. 
Among the flowering trees we have 
Prunus Bliretana, the early double rose 
pink plum, double peaches from white 
through pinks to rosy reds, crabapples 
from pale pink to deep rose and Japanese 
cherries, mostly in shades of pink. Of 
flowering shrubs we can choose from 
Japanese quinces, whites, pinks and 
reds, the double white Spirea prunifolia, 
pink or rose red weigelias, the tall white 
broom, Cytisus albus or its compact 
cream hybrid, Cytisus praecox, and, 
where they do well, a host of lilacs from 
white through lavender and mauve to 
blue or red purple, all lovely to repeat 
the colors of the tall bearded irises, 
which bloom with them in some gardens. 
The irises are of all herbaceous plants 
the most valuable in the spring border, 
and may well be repeated at intervals 
and made the feature which binds the 
whole scheme together. 

Of course in the gay light border I 
have in mind the varieties used should 
be whites, yellows, lavenders and pinks 
rather than deep purples or the bronze 
shades, which are heavy in tone. Bulbs 
will probably predominate, but should 
be in drifts rather fish-like in form, 
longer than they are deep, and so less 
missed and more easily masked as they 
go out of flower. Among daffodils the 
most effective are not the heavy yellow 
trumpets but the flatter, more upright 
Leedsiis, like Lord Kitchener or White 
Lady, the Incomparabilis like Autocrat 
or Sir Watkin, and such things as Barri 
Conspicuous and Poeticus ornatus. 
Hyacinths look stiff and stuffy when 
formally planted but groups of a single 
color informally arranged are quite ef- 
fective and are all the better if the 
smaller sized bulbs are used. Tulips 
must be included, but selected for their 
lightness and gaiety rather than rich- 
ness. Picotee, Inglescombe Pink or the 
lilac Dream rather than dark Darwins 
or bronze Breeders. Tulips grouped 
near the early irises, such as the common 
white albicans or blue germanica flower 
with these but are over before the ma- 
jority of bearded irises are out. 

(Continued on page 37) 
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Just to remind you that 
Yosemite is at its best in 
May and June. If you 
plan to visit it over a holi- 
day, be sure to make reser- 
vations as early as possible 








PHOTOGRAPH COURTESY BEAR PHOTO CO., SAN PRANCISCO 

















Early Season ‘Trout Fishing 


Wl the opening of the trout sea- 

son at hand many of the anglers 
throughout most of the Western fishing 
area are confronted with rather high 
water, and while we all usually think 
of taking trout in clear streams with 
flies, we cannot hope for these ideal con- 
ditions during the early part of the 
season. 

As fly fishing affords the most sport 
we will first take up the possibilities of 
getting some fishing with the feathered 
lures. It is, of course, useless to cast 
flies in a stream that is high and badly 
roiled. However, except in cases follow- 
ing a heavy spring rain or an excep- 
tionally warm spell of weather which 
would cause the melting snows in the 
high country to bring down a freshet, 
there are usually some places that may 
be suitable for fly fishing. 

For early season fly fishing the angler 
who uses wet or sunken flies will do 
better than one who relies entirely on 
dry or floating flies. The trout are not 
feeding at the surface when the water 
and air are still quite cool because the 
insects are not in the air to any great 
extent, and even if they were flying it 
would be impossible for the fish to see 
them through the roiled water. With 
practically all of the water insects still 
in the larva stage and on the bottom 
of the streams, the fish can find plenty 
to eat without coming to the surface, 
so to get action on flies we must fish 
our feathers close to the bottom, down 
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By 
J. P. Cuenin 


where the fish are getting natural food. 

For this early season fishing with flies 
I prefer a fly of the streamer type for 
two reasons. First, because its lively 
action is more likely to be seen, and, 
second, because it represents a minnow 
more than it does a flying insect, and 
the trout, particularly the larger fish, 
are more inclined to take it. In the 
event that the angler has no streamer 
creations and cannot get them at the 
nearby stores, then he can make them 
by trimming most of the hackles and 
all of the wings off the top of a standard 
fly and attaching two or three small 
complete hackle feathers near the eye 
of the hook. These feathers, which 


- should extend back fully 4% to % inch 


beyond the tail of the fly, should lie 
almost flat. There is no trick in binding 
on the streamer feathers. If no hackle 
feathers are to be had at home, run down 
to the nearest butcher shop and pull a 
few off the necks of the chickens on 
display. A thin bunch of white or brown 
bucktail instead of the hackles may be 
used for making a streamer, or one may 
do as I did. Just cut a small bunch of 
hair off the tail of your dog. That dog 
hair streamer caught some big fish for me. 

While trout may be found in the riffles 
and fast water later in the season, when 
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the streams are quite high they frequent 
the more quiet stretches. The likely 
spots are where an eddy is formed by a 
rock or log projecting from shore, or 
behind large rocks in midstream and in 
the pools. Where a riffle runs out into 
a pool is an exceptionally good place, 
for the rushing water washes the crawl- 
ing insects off submerged rocks and 
carries them down into the more quiet 
water of the pool, where the fish lie 
waiting for the current to bring food. 

To fish the head of a pool when the 
water is up the fly should be cast well 
upstream and across and allowed to sink 
without the slightest drag of the line. 
When the fly is at its deepest point, 
which will be when the line is pointing 
at an angle of about 45 degrees down- 
stream, begin to “‘work” the fly with 
short, slow jerks. The lure will gradu- 
ally rise toward the surface with the pull 
of the current acting on the line, and 
this will give the effect of an under- 
water insect rising to the surface. The 
fly will have a very lively action, for as 
it is jerked against the current the 
hackles will fold down, and when it is 
released the hackles will open. 

I favor dark flies for high water fishing 
because almost all of the under-water 
insects in the larva stage are dark. Most 
of the “creepers” which will later crawl 
out of the water and become flying in- 
sects are dark brown or gray or black, 
so a dark fly will be more likely to fool 
the fish. (Continued on page 33) 










































HEN Captain George Vancouver 

in 1792 discovered the mist-hid- 
den gateway to Puget Sound, and ex- 
plored the conifer-clad shores of an ever- 
green archipelago, he did not dream that 
he was giving his name to an area 
destined to become America’s Vacation- 
land. Yet today, those same blue waters 
mirror the sails of pleasure craft, and 
the same forests shade the tents of happy 
campers. 

Nowhere in America is there a more 
accessible and more diversified play- 
ground than that found in southwestern 
British Columbia. Radiating from the 
two cities of Vancouver and Victoria, 
broad roads and island-flanked water- 
ways welcome you to an Arcadia of 
recreational freedom. Forests of giant 
firs and hemlocks watch over silent 
lakes where hungry trout shatter a 
mirror-like surface. Glacier-fed torrents 
roar through rugged gorges and plunge 
from towering cliffs into the sea. 

Metropolis of western Canada and the 
third largest city in the Dominion, Van- 
couver rises from its land-locked harbor 
near the mouth of the Fraser River. 
Here giant locomotives, panting from 
their winding climb through the gran- 
deur of the Canadian Rockies, proudly 
bring their strings of shining cars to 
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meet the lean greyhounds of the sea; 
luxuriously equipped liners that operate 
on regular schedules to Alaska, Austra- 
lia, the Orient, and cities of the Pacific 
Coast. Auto ferries and small craft pro- 
vide swift service between the city and 
numerous villages and resorts nestling 
among the islands and fiord-carved 
shores of the mainland. Broad highways 
lead eastward where the Fraser Valley 
beckons the vacationist to a mountain 
playground of lakes, forests, and streams 
dotted with comfortable resorts. The 
traveler may continue on to scenic Rev- 
elstoke, Jasper, and Yoho National 
Parks, to Banff and Lake Louise; or 
north to 150 Mile House and Quesnel, 
redolent of the Cariboo gold fields, the 
“Mounties,” and the romance of the 
past. 

Vancouver and its surroundings are 
typical of the evergreen wonderland of 
the Pacific Northwest. In Stanley Park 
giant trees of the original wilderness are 
preserved in their primitive magnifi- 
cence. Totem poles, dugout canoes, and 
other relics perpetuate the tribal cus- 
toms and handiwork of the coast natives. 
Cricket and tennis courts, bridle paths, 
and shady lanes make the park a popu- 
lar recreation center. Vancouver is en- 
circled with salt water beaches, many 
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of them within the city itself, which 
provide invigorating sport for residents 
and visitors alike. A map of the city 
indicates that golf courses occupy more 
space than any other single activity. 
Vancouver's picturesque Chinatown, not 
yet commercially exploited, offers many 
a thrill for the fortunate visitor who is 
enabled to explore its labyrinthian 
intricacies. 

So strong is the lure of the sea that 
Vancouver’s mountain hinterland re- 
ceives far less attention than it deserves. 
At the back door of the city rises Grouse 
Mountain, its crest a broad plateau four 
thousand feet above tidewater. A com- 
fortable chalet provides accommoda- 
tions and an opportunity for the visitor 
to steep himself in the widespread 
view of city, harbor, valley, and moun- 
tains. Other short land trips along Van- 
couver’s North Shore lead the vacation- 
ist to spots of scenic beauty and inspira- 
tional charm; quiet bays and inlets, 
foaming cascades, and lacy waterfalls. 
Everywhere are restful resorts and shady 


. camping spots. 


To the east and north of Vancouver 
lies a rugged region of lofty peaks and 
boisterous torrents. Tapped by the 
rushing Fraser River and the historic 
Cariboo Trail, it furnishes asun-drenched 
wilderness for the hardy outdoorsman. 
Here gold seekers may be seen panning 
the sands of the turbulent Fraser, and 
weird Indian burial platforms haunt the 
cliffs through which the road is hewn. 
Quesnel, outfitting quarters for big-game 
hunting parties, is on the line of a rail- 
road with terminus at Squamish, near 
Vancouver. About three hours east of 
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A Story 
of Canada’s 
Vacation 


Land 


By Natt N. Dodge 


Vancouver is beautiful Harrison Lake, 
a great glacial tarn, forty-five miles in 
length, glistening in its mountain bowl 
like a gorgeous turquoise in an emerald 
setting. Near its southern extremity two 
mineral springs, famed for their medi- 
cinal properties, have been the inspira- 
tion for the development of a popular 
health and vacation resort 

Deep in the heart of mankind throbs 
a romantic love of the sea. The pro- 
tected inland waterways of Puget Sound, 
Gulf of Georgia and Georgia Straits are 
unsurpassed for their variety and charm. 
Catches of salmon and trout that would 
be considered by Easterners as the fan- 
tastic products of a publicity man’s 
imagination are everyday occurrences in 
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these generous waters. A veritable 
labyrinth of navigable channels 
winds among the islands forming 
this northern archipelago, and nar- 
row tongues of the sea probe the 
recesses of forest covered hills. 
Rip tides and powerful currents 
add to the excitement of boating. 
Alaska-bound vessels pass among 
the islands on their northward 
journey to Queen Charlotte Sound 
and the Inside Passage. 

The great body of Vancouver 
Island, reached by ferry from Van- 
couver City, protects with its bulk 
the islands and inlets of this land- 
and-water playground. Almost 
300 miles in length, and from 9 to 
go miles wide, this island Valhalla 
is unsurpassed for its variety of 
vacation attractions. The visitor 
may turn from tennis, badminton, 
or cricket to big game hunting, 
from fishing and swimming to ski- 
ing by merely traveling from one 
resort to another. The southern 
portion of the Island is more or 
less settled with many beautiful 
homes and prosperous appearing 
farms. The northern part is wild 
and rugged with 7,000-foot peaks 
sheltering a glorious mountain ta- 
bleland, the Forbidden Plateau, 
one hundred square miles in ex- 
tent. Here are summer snowfields 
and flower-carpeted meadows with 
warm-water lakes. Here are bear, 
deer, and cougar for the hunter, 
spectacular scenery for the photog- 
rapher, a world of alpine plants 
and animals for the naturalist, and 
many a rocky hazard for the moun- 
taineer. Here, too, is Strathcona 
National Park within whose boun- 
daries lies the source of the famous 


(Continued on page 24) 
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Five years in the making—at a cost of thou- 
sands of dollars. Two hundred pages. Only by 
seeing this book can you get any conception 
of its scope and its beauty. Eighty complete 
color schemes. A wide choice of beautifully 
harmonious color combinations for every room 
in the home, as well as the exterior. All origi- 
nal. All modern. All authoritative. All easily 
achieved; complete directions. This unique 
color scheme book is not for sale, nor for pub- 
lic distribution. It can be seen only at Fuller 
Paint Dealers and Fuller Paint Stores. But it 
costs nothing to consult it there. Jt was made 
to help you. Please accept this invitation to use 
it. Fuller Paint Dealers and Fuller Paint Stores, 
who now have the book on display, will con- 
sider it a pleasure to show it to you. Before you 
do any painting yourself, or call in a painter 

you'll surely want to consult this authoritative 
work. It was produced by W. P. Fuller & Co. 

largest paint manufacturers in the West—as a 
contribution to the Better-Homes movement. 





®TELL YOUR PAINTER e® 

After you've picked out the color scheme that you like, 
your painter will be glad to look it up at a Fuller Paint 
Dealer or Fuller Paint Store. Fuller Paints are used 
by all good painters throughout the Western States. 
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Campbell River noted the world over 
for its incomparable salmon fishing, and 
the headquarters of the Tyee Club, 
membership in which is coveted by fish- 
ermen everywhere. 

Because of Vancouver Island’s vast 
water frontage and the ease of ingress 
by way of the sea, it is natural that boats 
should be the chief means of transporta- 
tion. Many of the resorts thus have the 
distinct advantage of seclusion, and if 
you yearn for the quiet of the deep 
woods, the whisper of the waves on the 
beach, and the rush of turbulent streams 
undisturbed by the roar of motors and 
the shouts of merrymakers, you will find 
among the isolated resorts of the Island, 
the ideal vacation spot. On the other 
hand, if you prefer to be on the move, 
spending a few days at one resort then 
going on to the next, you may travel 
half the length of the Island over well 
surfaced highways which parallel the 
eastern shore from Victoria to Campbell 
River. 


RANCH roads lead to inland lakes 

and seaside resorts, while an east-west 
highway crosses the Island from Parks- 
ville on the east shore to Port Alberni 
at the head of the Alberni Canal, a nar- 
row finger of the ocean penetrating more 
than half way across from the western 
side of the Island. Another highway 
from Victoria follows the west shore as 
far north as Jordan River, and the penin- 
sula between Victoria and Sydney is 
netted with well traveled roads. Auto- 
mobile ferries from Nanaimo and Vic- 
toria link the Island with Vancouver, 
while from Sydney the motorist may 
ferry to “The States” by way of Belling- 
ham or Anacortes. 

Victoria, the commercial heart of Van- 
couver Island and seat of the Provincial 
Government of British Columbia, has 
been called, “The Most English City 
In America.” Stately homes, Old World 
gardens—hedge-girt and prim—dquiet 
parks, and tranquil vistas of sea and 
mountains soon impress their restful 
atmosphere upon the most turbulent 
spirit. Victoria is a city of leisure sur- 
rounded by a restful countryside. It 
greets the visitor with a welcome that is 
distinctly different, typically English, 
unquestionably friendly. 

For the vacationist, whether he be a 
visitor for a day or for the season, Vic- 
toria and its surroundings have much to 
offer. The Parliament buildings, resi- 
dential gardens—some with shrubs trim- 
med to resemble the figures of men and 
animals—beautiful parks, the immense 
indoor swimming pool brimming with 
heated sea water, sweeping golf courses, 
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Trails to Two Cities 


(Continued from page 23) 


tory; these and many other features of 
interest transform the casual visitor to 
an enthusiastic admirer. Outstanding 
among Victoria’s beauty spots are the 
Butchart’s sunken gardens. Abandoned 
quarries covering many acres have been 
put through a complete metamorphosis 
—changed into a living bouquet of 
flower beds, rockeries, quiet pools, and 
formal gardens open to the public 
through the kindness of the owners, Mr. 
and Mrs. R. P. Butchart. The Marine 
Drive, Malahat Mountain Drive, excur- 
sions by water to various bay and island 
resorts, and leisurely visits to the nu- 
merous lakes and streams prolong the 
stay of the unhurried guest. 

Canada’s evergreen vacationland, the 
forest-clad, sea-girt playground with 
land and water trails from Victoria and 
Vancouver penetrating its delightful 
fastnesses, is an integral part of the 
Pacific Northwest. Seattle-bound boats 
from San Diego, Los Angeles, and San 
Francisco stop at Victoria to discharge 
passengers and mail. Buses and a trunk 
line railroad carry passengers from the 
south into the heart of Vancouver. Air 
service between Seattle, Victoria, and 
Vancouver offers one of the most scenic 
travel flights in America. 


F you have come overland, you will 

find Seattle the convenient gateway to 
this Provincial playland. The swift pas- 
senger boats that maintain a twice daily 
schedule on the “Triangle Route’’ be- 
tween Seattle, Victoria, and Vancouver 
will take your car aboard and it may 
make the trip with you. Or you may 
drive north to Bellingham (or around 
the scenic Hood Canal loop to Port 
Angeles) and make the pleasant water 
journey to Vancouver Island by auto 
ferry. Or, if you prefer, you may drive 
directly to Vancouver via the smooth 
Chuckanut Drive through the fertile 
farming and dairy region of northwest- 
ern Washington. Crossing the “‘border’”’ 
is a brief but interesting experience. All 
travelers entering Canada must report 
to the frontier customs office. Bona fide 
tourists are required merely to fill out a 
certificate and answer a few questions, 
after which they are given a touring or 
visiting permit. 

Victorians say, “Follow The Birds To 
Victoria,” but there are many other 
ways of reaching this charming vacation 
land. By sea, by land, by air; to fish, 
to rest, to play, or just to see; whole 
families come to spend the happy hours 
of those few precious weeks—vacation 
time. And so they are growing wider, 
and longer, and more inclusive; those 
delightful, forest-shadowed lanes and 
waterways, the trails to two cities. 
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Fun...that’s what driving be- 
comes once more! It’s a new 
kind of a thrill to feel the 
extra power Shell Ethyl gives 
your motor. The instantane- 
ous starts. The quiet smooth- 
ness. From three vital ener- 
gies ... plus Ethyl. There’s 
never been a gasoline like it! 
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Mix potato flour 
to paste in bowl 
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TRADEMARK REGISTERED, 


These recipes are designed to be clipped and 
mounted on cards for your recipe file, or they 
may be pasted in your cooking scrap book 


Rod Grod 
(Illustrated on these pages) 
yams Danish fruit dessert is delicious, in spite of its name which 
literally means “red mush!” It may be made with strawberries or any 
other fresh berries; or a combination of fruits, as rhubarb and berries, can 
be used. It is quite inexpensive to make. 
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2 aoe “ strawberries A LATE SPRING DINNER 

2 cupfuls of water sae 

Sugar Lettuce — = with 
% eomnounee t | peor Tuna Soule Buttered Pose 
2 tablespoon of potato flour _, oran Muffins es 
Chopped almonds if desired — Coffee — 
Cream, plain or whipped 





Wash and stem 1 basket of berries, add the water, and put on to boil. 
When juice is all extracted, put through a strainer and sweeten juice to 
taste. Wash and stem the second basket of berries, and cook them in the 
sweetened juice until tender. Add the vanilla. Mix the potato flour to a 
paste with a little of the juice in a bowl, return all to the hot juice and 
cook, stirring until thickened slightly. Add the almonds, chopped fine. 
Cool a bit, and pour into sherbet glasses or one large bowl. Sprinkle 
sugar over the top to prevent the forming of a crust. Serve warm or cold, 
with plain or whipped cream.—Mrs. C. I., Alameda, California. 


Barbecue Sauce for Roasting Meat 





Y lb. of butter 

1 cupful of vinegar A Cone Severs 

14 teaspoonful of dry mustard i 

1 tablespoonful of chopped onions *Barbecued Racks of Lamb 

2 tablespoonfulsof Worcestershire sauce aii MB ents 
1 tablespoonful of chili sauce Sliced Tomatoes Sliced Onions 
Juice of 144 lemon coe Sw # anes, 

2 lemon slices rench Bread Reheat 

1 teaspoonful of brown sugar Iced Heeger oo 
4 pod of red pepper (ground) 











Mix all the ingredients together; put over a low fire until the butter melts, 
then set where it will keep warm. Make a mop or swab by tying onto a 
stick several short pieces of white cloth about 2 inches long. Dip this 
mop into the barbecue sauce frequently and slap the roasting meat with 
it, so that the whole surface of the roast is basted in this way. Do this at 
intervals of 10 minutes during the entire process of cooking.—L. J. F., 
Bend, Oregon. 


High Altitude Cookies 


These are our favorite cookies, and the measurements are just right if 
you are in the mountains. They require: 


¥ cupful of shortening 3 tablespoonfuls of water 

1 cupful of sugar 3 cupfuls of flour 

1 egg 2 teaspoonfuls of baking powder 
3 tablespoonfuls of evaporated milk 1 teaspoonful of salt 


1 teaspoonful of lemon extract 


Cream the shortening with the sugar, and 
add the egg, mixing well. Add the milk and GOOD AT ANY TIME OF DAY 
water, then the flour sifted with the baking 
powder and salt, and lastly the lemon extract. Flour your hands, and roll 
a teaspoonful of the dough into a ball; press flat and place on an oiled 
cookie sheet, having the cookies about an inch apart. Bake in a moderate 
oven (375 degrees) about 10 or 12 minutes. 

If you live lower than 2000 feet elevation, add an extra teaspoonful of 
baking powder, and a teaspoonful of peanut butter—E. D., North 
Bloomfield, California. 
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Will you share your favorite recipes with other Sunset 
readers? $1 is paid for every recipe published. Address 
the Kitchen Cabinet, Sunset Magazine, San Francisco 


‘‘Best Ever’’ Trout 


During the trout season our week ends are generally spent beside some 
trout stream, and whether the day’s catch is consumed in camp or taken 
home for a trout dinner later, we have decided that there is just one way 
to cook trout and here it is. 

In a heavy frying pan put enough cooking fat to cover the fish. The 
amount will depend on the size of the fish; 











usually a depth of 2 inches will suffice unless SUPPER IN CAMP 

the catch is especially large, when a greater *Best Ever” Trout 
depth of fat will be required. Heat the fat | tice picanen Gree Onions 
until a cube of bread dropped in it will brown Rice with Raisins and Milk 
while you count 60. (360 degrees). Roll the — 





fish thoroughly in prepared pancake flour and 
drop in the hot fat. When the fish are delicately browned on one 
side, turn them; when brown on the other side they are ready to serve. 

Once you have cooked trout in this way, there will be no other way for 
you. The prepared pancake flour will be seasoning enough, and the fact 
that the fish cooks both inside and outside at the same time cuts the 
cooking time in half and thus insures the retention of delicacy of both 
texture and flavor. 

All during trout season, I keep a can of fat for this purpose in the 
refrigerator and when we go for a week end fishing trip, this can of fat 
is always included in the lunch kit. After frying the trout, the fat is 
poured back into the can for next time, discarding the sediment in the 
bottom of the frying pan.—J. W. M., Merced, California. 


Eggs and Lettuce Salad 
This salad recipe is very old. Our Chinese cook taught it to my mother 
when I was a baby, and I have never found anyone who has made it 
before eating it at my table. It is very simple: 





3 eggs, hard cooked 1 head of lettuce 
¥ cupful of sugar ¥4 cupful of slightly diluted vinegar 
¥4 cupful of salad oil Salt to taste 

While the eggs are still warm, peel and remove 


‘ : OUR FAVORITE 
the yolks from the whites. Put the whites eusmnes cureen 


away to chill. Put the warm yolks in a soup tin 

plate with the sugar and mash to a smooth | pice poste nye ettce Salt am 
paste. Blend in the salad oil a little at a time, Date Souffle Coffee 
then put away to chill. At serving time, shred 
the crisp lettuce in a salad bowl, and add the egg whites cut in coarse 
pieces. Add the diluted vinegar to the egg yolks mixture with salt to 
taste, blend thoroughly, pour over the lettuce, and serve. Delicious.— 
Mrs. M. W. B., Pacific Beach, California. 


Rhubarb Gelatine 











1 envelope of granulated gelatine 2 cupfuls of hot water 
Y4 cupful of cold water 1 cupful of sugar 
6 cupfuls of raw pink rhubarb Y4 teaspoonful of salt 


(about 2 pounds) 





Soak the gelatine in the cold water, while 
you wash and cut the unpeeled rhubarb into A TTEFRESHMENTS 
about one-inch lengths. Add the hot water, OO 
and cook until barely tender—do not over- Nut Bread with 
cook. Add the sugar and salt and cook two eg my ~~ 
or three minutes longer, until well blended. Ten 











Remove from the fire, add the softened gela- 
tine, and stir until dissolved. A bit of red vegetable coloring makes it 
prettier. Chill, and serve with whipped cream. My family is very fond 
of this——Mrs. W. B. B., Oakland, California. 
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...to this! 


JUST hear Rice Krispies 
snap and crackle in milk or 
cream! That’s how crisp 
these toasted rice bubbles 
are. That’s why children 


love them. 


Kellogg’s Rice Krispies 
are so good for everybody. 
Nourishing rice. Easy to di- 
















gest. Alwaysoven-fresh. Made 
by Kellogg in Battle Creek. 





LISTEN MOTHER 






































SUNSET MAGAZINE 















MAY 













The all-electric kitchen now on display at Barker Bros. in Los Angeles 


Plate Meals for Guests | 


By Bertha E. Shapleigh 


VERYONE admires a woman who 

can cook a good meal and serve it 
attractively all by herself. Many a 
woman has no maid and yet is anxious 
to entertain guests and have everything 
correct. This woman has also to be 
hostess, and that means she must be 
bright, and not look or appear tired, and 
must be able to start conversation which 
shall result in a “feast of reason and 
flow of soul.” 


Hotels and restaurants have for some 
time been serving the entire main course 
on one plate. Manufacturers have been 
quick to put out plates for such service, 
having partitions so that one food does 
not touch nor mar the appearance of 
another food. Housekeepers prefer, in 
their own homes, to keep away from the 
commercial, and so use their regular 
dinner plates, which do nicely for this 
one plate service if care is used in select- 
ing and arranging the food. Certain 
points should be in mind in planning the 
menu, and the combinations seen and 
tasted mentally. 


’ 


Remember, the first “taste”? is with 
the eye, therefore attractiveness is the 
first requisite, and every plate should 
appeal to the eye. Do not overcrowd 
the plate. The meat, if from a roast, 
should be carefully carved and neatly 
arranged, garnished with parsley or 
watercress possibly, but never with let- 
tuce. A large, flat leaf of lettuce lying 
rather disconsolately on the plate cer- 
tainly does not add to one’s zest for the 
food. 

The old rule for serving one starchy 
and one green vegetable cannot be im- 
proved upon. 

Never serve a gravy and a sauce on 





one plate, nor two sauces at the same 
time. Ifthe vegetable must be creamed, 
then serve it in a small container, such as 
a glass ramekin, or a croustade of bread 
toasted, or a pastry shell. Personally, 
it seems to me that a container which 
can if desired be eaten is preferable, but 
either is correct. 

These plates are prepared in the 
kitchen, and both plates and food must 
be hot when served. 

Following are some suggested combi- 
nations for plate service. Desserts are 


not given, but they are rarely a problem. 
I 
*Maryland Chicken Corn Fritters 
Green Peas or French String Beans 


II 
*Stuffed Fillets of Halibut, Baked 
Potato Croquettes Broiled Tomatoes 


: ne... 

Small Tenderloin of Beef, Broiled 
French Fried Onions Potato on Half Shell 
Cauliflower, Hollandaise 
IV 
Timbale of Green Peas, Cream Sauce 
Julienne of Carrots Glazed Onions 


French Lamb Chops, Broiled 

*Currant Mint Sauce 
Boiled New Potatoes with Parsley Butter 

Asparagus Hollandaise 
In plate V it may seem that [ have 
done what I[ said should not be done, 
namely served two sauces on one plate. 
But the Currant Mint Sauce is hardly 
more than a jelly; it is made by beating 
with a fork one tumbler of currant jelly 
until the jelly is in tiny pieces; to this 
are added 3 tablespoonfuls of finely cut 
fresh mint leaves and 2 tablespoonfuls of 
grated rind of orange, and for seasonings, 
a little salt and a very little red pepper. 
This is particularly good with lamb 
chops or roast lamb. (Cont’d on page 30 
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Friday Radio Talks 


“‘Woman’s Magazine of the Air’ 
National Broadcasting Co. 
10:30 Pacific Standard Time 
KGO—San Francisco 
KFI—Los Angeles 
KFSD—San Diego 
KGW—Portland 
KOMO—Seattle 


KHQ—Spokane 
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Julia Lee Wright, director of the Safeway Stores Homemakers’ Bureau, 
tells the story back of her Friday broadcasts 


HEN I appear before the micro- 

phone on Friday mornings I en- 
deavor to bring you the best of what we 
in the Safeway Stores Homemakers’ Bur- 
eau have accomplished during the week. 
In other words, the very latest ideas in 
cookery and other branches of homemak- 
ing that we have discovered and worked 
out. For the past three years, these 
Friday morning programs have been one 
of the many service features offered free 
to western women. Here are subjects for 
my talks with you during May: 


May 5th-Oxp Fasuionep Parties Go 
MoperNn. 

Entertaining in the home is still in vogue 
and we’re gathering our ideas of fun, along 
with our fashions, from by-gone days. 

May r2th-CooKING IN THE OPEN. 
When the open road beckons it’s time to 
cook out-of-doors, on picnics and camping 
trips, and here you'll find suggestions for 
making the preparations so very easy. 

May roth-App CANNED PINEAPPLE. 
Combine canned pineapple with fresh 
fruits, such as strawberries, and don’t forget 
the many uses of pineapple in cocktails, 
salads, desserts, as a candy substitute. 


Mav 26th-We Can Wuat WE Can. 
And we might add “when we can.”’ This 
broadcast includes the latest information 
and methods for canning fruits and vege- 
tables in the home, for home consumption. 

All of my talks are planned with a 
calendar and the last minute report of 
just what your nearby Safeway Store is 
offering. 

Ask us Questions—We’ll Answer 

Those of you who do listen to my chats 
have heard me invite you to make per- 
sonal use of the Bureau’s individual ser- 
vice too. We want you to write us about 


YOUR problem . . I’m sure the Bureau 
has the answer. Safeway Stores make 
it possible for us to offer this service free. 

There are seven of us here at the Bureau 
not only to develop the very latest ideas 
in cookery and every other branch of 
homemaking, but we see to it that every 
request for information is answered the 
very day we receive it! I know that 
when you take the trouble to sit down 
and write me, it is because you want this 
service very, very much... . and it is a 
point of pride with us to help you meet 
your emergencies promptly. 
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When the Bureau was just starting 
Safeway Stores asked, “But would 
Western women care about such a ser- 
vice as we could offer?’ You have an- 
swered “‘yes” in no uncertain terms and 
this enthusiastic support has enabled 
the Homemakers Bureau to go on even 
farther in developing 


Bureau. But it covers the whole range of 
menus, entertaining, serving, etiquette, 
allows extra pages for your own favorites, 
is indexed in detail so you can find any 
recipe you want at a moment’s notice. 
The book is the very new loose-leaf type 
with washable covers... . and you may 
have it in your choice of Chinese Red, Sea 
Foam Green or Lemon Yellow, all tissue- 
wrapped and packed in a gift box of 
matching color. The price is only $1.00 
plus 15¢ mailing charge to any point from 
Denver west (or 25c if you live east of 
Denver). I’ve never seen a cook book 
enjoy such instant popularity and I hope 
you plan to send for yours right off! 
You'll find the coupon a convenience. 


Till I hear from you, 


Lalit 


SAFEWAY STORES, INC. 
Homemakers’ Bureau 


OAKLAND, CALIF. 





BOX 660 





our usefulness. 





How to Get ‘‘Recipes 
You’ll Enjoy”’ 

As you probably 

know, that’s the name 





of my new cook book Enjoy. I should like my copy in Chinese Red. .., Lemon Yellow. .., 
ee ; Sea Foam Green.... Yours very truly, 
.... Written to give you ; ‘ 
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Mrs. Julia Lee Wright 

Safeway Stores Homemakers’ Bureau 

Oakland, California 

Dear Mrs. Wright: Enclosed is $1.00 plus (15c-25c) for which 
I wish you would send me your new cook book, Recipes You'll 
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GINGINNATI 


AVERAGES 3 FT. 3 IN. 
OF RAIN YEARLY! 





Fountain Square and Carew Tower, Cincinnan 


8 OUT OF EVERY 10 
CINCINNATI WOMEN USE 
MORTON’S SALT BECAUSE 





Look for this seal when buying 
iodized salt and thus avoid get- 
ting one without sufficient iodine 
to prevent simple goiter. 
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IODIZED OR PLAIN, 10c 
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Plate Meals 


(Continued from page 28) 


In plate I, the Maryland Chicken is 
| easy, as it is baked and not fried. The 
| chicken is cut into pieces for serving, 
\then rolled in seasoned flour and dipped 
into melted butter. In a baking pan lay 
pieces of bacon, and on them place the 
chicken; cook for thirty minutes in a 
moderately hot oven. Remove pan. 
Cover chicken with soft fine white bread 
crumbs, lay a strip of bacon on each 
| piece, return to oven, and bake until 
'crumbs are brown and bacon is crisp. 
| In the meantime, make one or two cup- 
|fuls of white sauce, using part cream if 
possible. Serve a piece of chicken, on 
which is put two or three tablespoonfuls 
|of the sauce, and on top a strip of bacon, 
‘on each plate. One corn fritter if large, 
| and two if small for each plate. 
| The Stuffed Fillets of Halibut are 
'made as follows. Have the halibut 
| steaks cut about half an inch thick. Cut 
'the pieces on each side of bone out, and 
remove skin—each slice giving four 
fillets. Lay these fillets on a plate, 
isprinkle with salt, pepper and lemon 
| juice, and allow to stand while the stuff- 
\ing is made. Finely chop canned or 
fresh mushroom caps; for each cupful 
of chopped mushrooms allow two table- 
|spoonfuls of butter, one tablespoonful 
of flour, and one half cupful of cream or 
evaporated milk. Season well with salt, 
paprika and a slight grating of nutmeg. 
Cook mushrooms in the butter, add the 
flour and seasonings, and cook five 
minutes, being careful not to brown. 
Add cream and cook until thickened. 
Cool, spread half the fillets with this 
mixture, lay the others on top; place in 
buttered baking pan, and bake slowly 
for 25 minutes. When ready to serve, 
place the fillets on plate, garnish with 
parsley and radishes cut like a rose. 

In earlier issues of SUNSET, reference 
was made to a book on Herbs by Mrs. 
Fox, such book to be published later. 
The book is just out: —“Gardening with 
Herbs for Flavor and Fragrance,” by 
Helen Morgenthau Fox. The book is 
profusely illustrated, has 312 pages and 
a large bibliography. The price is $3.50 
and it is published by The MacMillan 
Company. It may be ordered through 
the Book Department of SuNsET. 





to take along a can or two of caramel 
pudding on the week end trip. It is 
made by placing a can of sweetened 
condensed milk in a pan of boiling 
water and keeping the water at boiling 
point for 244 or 3 hours. When ready 
to eat, simply open the can and serve— 
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Why Tolerate Pimples 
and Blackheads when 


CUTICURA 


Quickly Relieves Them 
Price 25c. each. Sample free. 
Address : “Outicura,” Dept. 5 
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THE ALADDIN LAMP gives as 
much light as 10 ordinary lamps. 

















Clean, odorless simple and safe. 
this lamp has 
ASKK YOUR DEALER onWRITE FOR CATALOG 


Unequalled for economy. Lowest jj | 

price at which d " 
ONLY SZ a ee 
MANTLE LAMP ©. 
7215.E: YAMHILL ST, PORTLAND,ORE. 





very rich and delicious. 
















— <<. 


ist 
ol- 


jure 


ard- 
ther 
2uto- 
tions 


sh 


DWLS 
2 ING 


EXTRA 











* 


Three Kinds of 
Strawberry Jam 


is almost as much fun to make jams 
and jellies as to eat them, when good, 
reliable recipes are followed. Take your 
choice of the following, or better yet, 
make them all, and then repeat the one 
you like best. 


Old-Fashioned Strawberry Sunshine 


Hull and wash 4 cupfuls of fine, large, 
very ripe berries. Add 4 cupfuls of sugar 
and 2 tablespoonfuls of lemon juice and 
heat slowly, stirring to prevent burning, 
until boiling point is reached, then boil 
rapidly for 8 to 10 minutes. Pour out 
into shallow platters, cover with panes 
of glass (propped up a bit to allow for 
evaporation) or with thin cheesecloth or 
netting, and set where it will receive hot 
sunshine all day. Stir or turn the berries 
occasionally, and bring into the house 
at night. Two days of sunshine are 
usually sufficient to cook berries and 
syrup to proper thickness. Pack cold 
into sterile jars or glasses, seal w.th 
paraffin, and store in a dark place. 


Apricot-Strawberry Jam 


Liquid fruit pectin, which can be 
bought at any grocery store, takes all 
guesswork and doubt out of jam and 
jelly making. The apricots may be 
omitted, and 4 cupfuls of berries used 
in this excellent new-fashioned recipe. 


2 cupfuls of crushed apricots 

2 cupfuls of crushed strawberries 

Juice of 1 lemon 

7 cupfuls of sugar 

% cupful of liquid fruit pectin 

Use only fully ripened fruit. Wash 

but do not peel the apricots. Simply cut 
into small pieces and crush thoroughly. 
Hull and wash berries, and mash thor- 
oughly. Measure fruits into a large 
kettle, and add‘ the lemon juice and 
sugar. Bring quickly to boiling, and 
boil rapidly for just 1 minute. Remove 
kettle from heat, stir in the liquid fruit 
pectin, and stir and skim for 5 minutes 
to prevent floating of fruit. (A rubber 
plate scraper is much more convenient 
than a spoon for skimming jam or jelly 
without waste.) Pour quickly into hot 
glasses, and cover with a film of hot 
parafin. When cool, add more paraffin 
to make a layer 4 inch thick. 


Grandmother’s Strawberry Preserves 


This recipe, which comes from Mrs. 
William O’Brien of Glendale, California, 
makes a little over 2 pints of excellent 
preserves. 

4 cupfuls of strawberries, washed and hulled 


5 cupfuls of sugar 
3 tablespoonfuls of lemon juice 


Gently mix the ingredients, bring 
slowly to boiling, then boil rapidly for 
II minutes, timing from beginning of 
actual boiling. Pack carefully into clean, 
hot jars, and seal immediately.—G.A.C. 
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HOUSANDS of men and women agree! 
This crispy, golden-flaked cereal is the 
finest-tasting breakfast dish they know. 

But more than that, for years Post’s Bran 
Flakes has been professionally recommended as 
precaution against constipation that comes 
from lack of bulk in the diet. A dangerous 
condition that is often the unsuspected cause 
of listlessness, ‘‘low’’ spirits, ill health. 

A safe, effective regulator 
Post's Bran Flakes helps to protect you against 
this insidious trouble. For it provides neces- 
sary bulk, and thus helps to prevent intestinal 
sluggishness and to insure normal elimination 
of food wastes. It is also rich in phosphorus, 
iron and Vitamin B. 

That is why you, and your children, too, 
should have Post's Bran Flakes regularly, on 
this health program: Plenty of exercise and 
sleep . . . water between meals. . . milk, fresh 
fruits and vegetables in your diet. And a daily 
helping of Post’s Bran Flakes. 


Make this two-week test 


Try this health program for two weeks. Start 
eating Post’s Bran Flakes at once—today—and 


| see how easily it helps to keep you regular and 
‘ feeling fine. You will love it. . . served plain, 
* or with fruits or berries. 


Post’s Bran Flakes is a product of General 
Foods. Your grocer has it. 







































































32 ‘i 








WHEN SMART WIVES 








"ith LOG CABIN gynvl 


You find it only in the genuine Log 
Cabin Syrup—this special North 
Woods maple goodness that all men 
love. And it has just the right body to 
transform pancakes and wafiles into a 
tender breakfast treat. Be sure to get 
some today! Children love the funny 
little people on the Log Cabin Tin. 
A product of General Foods. 

















You “will like the new y 


Moore 


Aluminum Push-Pins 
To Hang Up Things 


Can be inserted in walls with or without 
8 hammer 
© for 10c. at all dealers 
MOORE PUSH-PIN CO., Philadelphia 



















A Tip for Travelers — — 


the finest Hotel in the Northwest 

















us OLYMPIC 


Frank W. Hull, Manager 

The Olympic appeals to all classes of travelers 
—the business man, the commercial traveler 
and the tourist. It has 1000 rooms with bath 
and is situated in the heart of the theatre dis- 
trict and shopping center. It has a reputation 
for friendly hospitality, excellent food at 
moderate prices, and splendid service. 


w SEATTLE | 
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F course, I wouldn’t brag about my 

cooking, but when I am out on the 
range (Kitchen) the family looks for- 
ward to a treat or a tragedy. To make 
good I make every effort to bring home 
the bacon. 

Not that bacon is the only thing I can 
cook. Oh dear no. But speaking of 
bacon I enjoyed reading the article on 
the subject of frying bacon, in the March 
issue of SuNsET, by Dean B. Gregg, who 
by the way, must be the first Kitchen 
Ranger. I haven’t tried out his sugges- 
tions as yet and hesitate somewhat to 
do so as our family, which is small, does 
not eat fried bacon often enough to keep 
the pan of bacon fat from becoming 
rancid. But when I do fry bacon I have 
my own pet way of doing it as we are 
particular at our house how it should 
come to the table. We do not like it too 
crisp. I put the bacon on in a cold fry- 
ing pan, turn the gas low and let it cook 
gradually. It does not need constant 
watching this way, neither does it take 
very long to cook. If I fry eggs in the 
fat it is also with the fire turned low. 

For a variation in bacon and eggs try 
this: Cut bacon into very small bits, put 
in frying pan over a slow fire and when 
cooked drain most of the grease from the 
pan. While bacon is cooking whip to- 
gether with a fork the desired number 
of eggs with a tablespoonful of milk to 
each two eggs, season with salt and 
pepper and have ready for use. Scramble 
this in the frying pan over a LOW fire— 
it must not cook too fast. The thing to 
watch is that there be not too much 
grease, yet have enough so eggs won’t 
| stick to the pan. If heat is low, no 
| difficulty should be encountered in ob- 
taining a dish of bacon and eggs A la 
Different. Garnish with parsley or 
lettuce. Variations can be had by sub- 
stituting ham for bacon, but that seems 
to make an entirely different dish. 

But, ladies, do not think for a minute 
that bacon and eggs are the extent of a 
Kitchen Ranger’s repertoire. Why, we 
even make salads, cakes, biscuits and so 
forth and et cetera. And what’s more 
| we do the dishes afterwards. Our motto 
| is: clean up the debris at once; otherwise 

the Snoopers will learn how it is done. 
| (Kitchen Snoopers is the ladies’ auxiliary 
| of the Kitchen Rangers). And oh, how 
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we like a good salad. A meal is not com- 
plete without a salad. With greenstuff 
as cheap as it is, a great variety is avail- 
able. 

And that reminds me of something; 
The success of a salad as well as of any 
other dish depends on proper propor- 
tions. I believe that that is one of the 
most important rules of cooking—be 
accurate and do not put in too much or 
too little of any of the ingredients; have 
the right proportions to obtain the de- 
sired results. A modest little salad 
quick to prepare is the following: Chop 
fine a small, tender and fresh cabbage. 
Squeeze the juice of a lemon on the cab- 
bage while chopping. Sprinkle a spoon- 
ful of sugar over this and give it a dash 
of pepper and salt. (Not too much salt). 
That’s all there is to it, except that the 
right proportions of lemon and sugar 
can only be determined by tasting. I 
like a good old wooden chopping bowl 
for this. 

One more recipe and I'll call it a day. 
We like our beans. There are many ways 
of cooking beans, but the one which 
calls our Kitchen Ranger into action and 
makes him a popular man, for a while at 
least, is “Frijoles con carne molida.” 
Soak pink beans over night. Next day, 
after rinsing the beans put them on the 
stove to simmer all day, or to cook until 
tender. Have plenty of water and put 
in a small chunk of salt pork, a small 
onion finely minced, and a little minced 
green pepper if desired. I like these 
minced so they entirely cook up. 

In the evening make patties of ground 
round steak or hamburger, season and 
fry to a nice brown in a Dutch oven or 
a large frying pan. (A clove of garlic 
can be rubbed on the hot frying pan, or 
minced and cooked with the beans. 
This is optional, of course, but if used in 
moderation it improves the dish.) Re- 
move the salt pork, pour beans over 
meat, add a small can of tomato sauce, 
a teaspoonful of ground chili pepper and 
a half teaspoonful of ground comino and 
let simmer until ready to serve. Obtain 
the comino and ground sweet chili from 
a Mexican store that deals in these 
things. Comino is known as cumin seed 
in English and is a ne¢essary ingredient 
to get the right flavor, but be careful 
not to put in too much. Start out with 










































f 
5 
' 
E 








yt com- 
enstuff 
$ avail- 


ething; 
of any 
yropor- 
of the 
ng—be 
uch or 
3; have 
he de- 

salad 

Chop 
bbage. 
1e cab- 
spoon- 
a dash 
n salt). 
at the 

sugar 
ng. I 
x bowl 


a day. 
y ways 
which 
on and 
hile at 
lida.” 
t day, 
on the 
k until 
1d put 

small 
ninced 

these 


round 
n and 
ven or 
garlic 
an, or 
beans. 
ised in 
) Re- 
; over 
sauce, 
er and 
10 and 
)btain 
| from 
these 
n seed 
edient 
areful 
t with 








RTRs ~ 


* 


DRESSINGS 
With this fine oil! 


RISP, FRESH VEGETABLES... 

or deliciously refreshing fruits 

are ideal foundations for tempting 
salads. But it is important to have the 
proper dressing for each salad...a 
dressing that brings out the various 
flavors and blends them into delec- 
table tastiness. Whether your prefer- 
ence is for French Dressing...Russian 
Dressing... Mayonnaise...or Cooked 
Salad Dressing...the basic ingredient 
is the oil. Try Globe “Al” Oil...a 
new kind of oil... pure sesame... it 
blends perfectly in all salad dress- 
ings...and a mayonnaise made with 
it will not separate. Globe‘‘Al”’ Oil is 
not only the finest salad oil you can 
buy...it is equally good for every cu- 
linary purpose...imparting a delicate 
flavor to all bakings and fried foods. 


Globe ‘“‘A1” Oil comes in pint 
and quart bottles and in quart, 
half gallon and gallon cans 
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| a teaspoonful of chili and half as much 
comino, cook a little and taste. Add 
jeeve if you think necessary. If your 
| ultimate consumers like onion, have a 
| bowl of finely chopped sweet onion on | 
| the table and sprinkle this, raw, on the | 
| dish as it is served. 
| I believe men cooks are more venture- | 
|some than women. ‘They will experi- | 
| ment more, and thus new dishes are born. 
| For instance: there was that time when 
| the Kitchen Ranger was invited to bring 
|home some fish—at his own request. 
| (Our Kitchen Snooper grew up in Kan- 
| sas and is fish conscious). He was per- 
| mitted to assist and was commissioned 
ito make some Sauce Tartare—that’s 
Kansas for tartar sauce. Alas, some of 
| the ingredients were lacking, but there 
was a bottle of sweet relish in the ice box. 
So, when the K. S. was not looking, the 
K. R. put a small spoonful of relish with 
a large spoonful of mayonnaise, and 
presto! the tartar sauce was ready. And 
was it good? Try it on your piano some | 
time. It can be made on a moment’s | 
| notice. 
Some other time, if permitted, I’Il tell | 
you how we make our clam ayia 
My extreme modesty keeps me from | 
telling you how good it is, but I have | 
been told that as a cook I rank among the 
rankest. Trusting these credentials will | 
admit me to the ranks of Kitchen 
Rangers, I unhesitatingly and unflinch- 
ingly offer myself as a candidate. | 


—Chas. L. Overshiner. 








Trout Fishing 


] 
(Continued from page 21) | 


While I dislike to cast a fly with a| 
weighted line, it is sometimes advisable | 
|to attach a very small split shot to the | 
| leader above the fly to get the lure down | 
| deep enough in a swollen stream. 

If flies will not get results, then the | 
| angler who wishes to use artificial lures | 
| can attach a small spinner, size 3/o up| 
| to 1/0 for the smaller streams, and No. 1 | 
‘or No. 2 for the rivers. As with flies, | 
| the spinner should be fished deep to get 
| strikes, for the fish are seldom found | 
|far from the bottom. To get the re- 

volving blade down close to the bottom 
| the cast should be made up and across | 
the current. A split shot or two can be | 
used on the leader a foot or two above | 
the spinner where the current is quite | 
| strong. | 
| For bait fishing there is nothing better | 
|than the stream insects. Such “bugs” | 
|as helgramites and case worms, found | 
| under the rocks of all streams, are the | 
natural food of trout at this time of | 
the year. | 
| As with flies and spinners, bait should | 
| be fished deep. The closer to the bottom | 
|the better even though a hook is occa- 

pars lost when it fouls on a rock. 

Cast upstream and across rather than 

downstream, as the bait will sink deeper 

than when cast down with the current. 
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CHILDREN love 


BISCUITS 


...ano they’re 50 easily made 


IPING hot biscuits...the child- 

ren’s favorite, dad’s favorite 
and...after you’ve tried the Globe 
“A1” kind...your favorite, too. For 
now there’s no task to making bis- 
cuits. You simply add liquid to 
Globe“A1” Complete Biscuit Flour 
to have a much finer biscuit dough 
than could be mixed otherwise. 
You could not select betteringred- 
ients and you could not mix them 
together nearly as well as Globe 
does it for you. You'll be amazed 
to find how easy it is to make per- 
fect biscuits with Globe“A1” Com- 
plete Biscuit Flour. Look for the 
free theater ticket in the top of 
every package...a fully paid ad- 
mission for children under 12 or 
a partly paid admission to anyone 
over that age... good at nearly 300 
theaters throughout California. 

HEAR 

“Globe Headlines” 
8 P.M.—Tues., Wed., 


Thurs. and Fri.—Don 
Lee Chain 
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MAKES prize 


winning jelly 
in 12 minutes! 






























Mrs. F. W. Bateman, Illinois 
Jelly Champion, tells of the 
quick results and low cost of 
jellies and jams made with Certo. 


“ee 


HAT!’ exclaimed one of my 
friends recently, ‘You make a 
batch of your prize winning jelly in 
only 12 minutes or less after your fruit 
is prepared?’ 

“* Yes,’ I replied. ‘I always use 
Certo and the fail-proof Certo recipes, 
and so my jelly requires only 44 min- 
ute boiling, and few of my jams more 
than 1 minute. Costly fruit juices do 
not boil away, and all the flavor stays 
in the jelly.’ ” 

Allgrocershave 
Certo. It’sa prod- 
uct of General 
Foods. 









FREE RECIPE BOOKLET & 
8 Recipes under label Sane 
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Your Home 


Questions Answered 


My living room rug has considerable design and 
color. It is a domestic Oriental and the background 
is rose color. Would it be correct to use a plain rose 
velour sofa with this rug? If not, please suggest 
something —Mrs. A. B. S., Bishop, Calif. 


When the rug has a definite color 
predominating we usually prefer to use 
a contrasting color for the sofa. Green, 
blue or gold would contrast pleasantly 
with a rose rug. Plain velour is not very 
practical as an upholstery fabric, it 
shows spots too easily. Newer and more 
| practical fabrics are damasks and tapes- 
| tries; choose a small allover design that 
| will not conflict with the design of your 
rug. 





My dining room and living room are to be redeco- 
rated. At present I have wallpaper but would like 
to change this and finish the walls with interior 
stucco. Are they still using the rough finish, or 
should I make the walls smooth?—Mrs. L. M. C., 
San Diego, Calif. 


In order to advise you regarding your 
walls it will be necessary to know the 
kind of furniture you have. Rough 
walls are used with rugged Spanish or 
old English furniture, while smooth 
walls are correct with polished walnut 
or mahogany furniture. If your home 
is of no particular style it is best to keep 
the wall finish smooth. Wallpapers are 
very popular just now so that a change 
is not necessary from the viewpoint of 
fashion. 


Will you please help me with my drapery prob- 
lem? The windows in my living room are of various 
shapes and sizes; should I make my side draperies 





on every Certo bottle 


























MEND ANYTHING 
Amazing New Way! 


MYSTERIOUS METALLIC LIQUID 
Binds All Kinds of Material 
AS IF WELDED! 


A= silvery liquid called 
£\ METALLIC-X mends damaged 
articles of any materialasif welded. 

Easier to use and strongerthan ; 
glue—cement orsolder. No 
heat, acids or tools needed. 
The ORIGINAL TRIPLE 
STRENGTH adhesive—will 
not harden in tubes—money 
back guarantee. One tu 

can save $50.00. Now sold 
in over 50,000 stores. TRY 


METALLIC-X TODAY. 
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DISTRIBUTORS: | 
Many territories still | 
open. Uniquesalesplanin- | 
sures unheard-of profits. | 
Write for detailsand FREE | 
SAMPLE of work done. 
LUX-VISEL, INC., Dept. 
E-6001, Elkhart, Ind 





all different so that each pair fits the particular win- 
dow or should I try to even them up somewhat? My 
room seems to need brightening, what fabric would 
you suggest?—Miss E. F. W., Roseburg, Oregon. 


It is always best to make side drap- 
eries as uniform as possible. If there is 
no great difference in the height of the 
windows, we consider it good to fix the 
poles or rods at the same level and bring 
them down to within one inch of the 
floor. If there is considerable difference 
in both height and size, then the whole 
treatment must be studied as a unit and 
no definite rules can apply. As for the 
kind of fabric to use, much depends on 
the style of furniture you are using, but 
in general printed linens and chintzes 



















Alvau Mole and Gopher Trap 


Important advance in Trap design. Simple, 
POSITIVE; never misses fire. Cleans out 
Mcles, Gophers and other rodent pests in 
quick order. Saves crops, lawns and gardens. 
? Booklet FREE. At dealers, or mailed postpaid $1.50 
Territory now open for distributors and 
representatives. Write for details today. 


United Mole Traps, Dept.a & 
Box 1857 SEATTLE. WASHINGTON 
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The Little 


Trade Fellow that 
Mark does t 
‘ Big Job 


rs 4 
Gottschalk’s Metal Sponge will free you 
from kitchen bondage. It cleans and scours 





with so little effort 
that the tedious, 
unpleasant duties 
of housekeeping 
actually become 
a pleasure. We 
know that once 
you use Gott- 
schalk’s Metal 
Sponge you will 
discard unsanitary 
rags, brushes and 
other scouring 
agents. At 5c and 
10c stores, gro- 
cery, hardware 
and department 
stores. Beware of 
substitutes. If 
your dealer does 
not stock, send 
10c direct. 


Js & METAL SPONGE SALES Co. 
Lehigh Ave. & Mascher St., Phila. 


OTTSCHALK'S 


THE ORIGINAL-SANITARY 



































Peace 


A ener TIMES in gardens, 
In the early fall, 
Thru the windswept silence 
I have heard you call. 
On a warm hillside 
In the early spring, 
I have seen the shadow 
Of your passing wing. 
—Joy O'Hara. 
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LIVE IN THE NEW 
SMART CENTER OF 
NEW YORK 


800 sunny, outside rooms. 


Every room with 


bath, shower and radio. Adjacent to Grand 


Central and B & O Bus Terminal... 


-onlya 


few minutes from Pennsylvania Station. In 
the midst of the theatrical district and the 


fashionable shops. 


Nothing finer in hotel accommodations 
at these rates 
SINGLE ROOMS from $2.50 to $5 per day 
weekly from $15 
DOUBLE ROOMS from $3.50 to $6 per day 
weekly from $21 


BuOEEE 
RMON ECEAER 


Lexington Ave., 49th to 50th Sts., N. Y. 






































munity. Address me as follows: 
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YOU’LL CHUCKLE When You Read 
This Fascinating TRAVEL BOOK 





“OH, RANGER!” 


A Book About the National Parks by Horace M. Albright 
and Frank J. Taylor, illustrated by Ruth Taylor White 


Now you can have this outstanding book of 
Western travel for a fraction of its former 
price. You'll enjoy every line of lore about the 
once wild and woolly West, better known in 
modern times as the domain of the National Parks. 
A volume of light, lively reading that will double 
your enjoyment of motoring, camping, hiking and 
trail riding in the National Parks of the West. 
Also an ideal gift for a friend. 


Reduced to $1.00 Former price $2.50 


While the supply lasts. Your meney and return postage re- 
funded if you are not satisfied. 


Fe ee ee ee eee ee ead 
| SUNSET BOOK DEPARTMENT : 
| 1045 Sansome Street, San Francisco | 
| Enclosed is one dollar. Please send me “Ob, Ranger!”’ | 
1 Sunset Land’s great travel book, right away. I 
! 1 
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Can You Manage 
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Boys? 


Do you know how to win and hold 
the confidence of boys from 8 to 14 
years of age? Can you supervise 
the work of training these boys for 
a successful business career? 


If the answer is yes, then we have 
a place for you in our organization. 


Our plan includes distribution of 
prizes, the kind that wide-a-wake 
boys want. We also make it easy 
for them to earn their own spend- 
ing money. 


Experience is not necessary, but 
will help make your progress more 
rapid. You must have good habits 
and be fairly well acquainted with 
the best boys in your community. 


You are not obligated in any way 
when you ask for further informa- 
tion about this position. If you 
believe you can fill the require- 
ments and really want employ- 
ment, fill out the coupon and mail 
it at once. 


SUNSET MAGAZINE—Dept. 200 May 

1045 Sansome Street 

San Francisco, Calif. 

Please let me have complete details of the position 
you have open for Boy Sales Manager in my com- 





for our new home; as it stands now the room faces 
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are very popular and will give life and 
character to the room. 


For some time I have been looking at upholstered 
furniture with a view to changing the pieces I have 
or having them re-upholstered. At present I have 
a three-piece suite in taupe mohair; this covering 
has lasted very well but, as I compare it with the 
newer articles it seems somewhat lifeless. What 
would you advise me to buy?—Mrs. M. C. B., 
Santa Barbara, Calif. 

For real durability frieze mohair is 
best; this is made with both design and 
color so that it would make a pleasant 
change. If the wearing quality is not so 
important then you should consider 
tapestry, brocatelle or a heavy damask. 
Do not have three pieces all alike, it is 
good to vary the color and the fabric. 
You will possibly find it more econom- 
ical to purchase new pieces at today’s 
prices than to have the old recovered. 





In a recent “Sunset’’ article on the placement of 
small rugs in the living room, I noticed what a 
wonderful difference it makes to lay the rugs straight 
instead of scattering them about the room. My room 
however has a corner fireplace and entrance door; 
how shall I arrange my small rugs in a case like 
this?—Mrs. S. V. P., Bellingham, Wash. 

The principles given in that article are 
correct whatever may be the shape of 
the room—the rugs should follow the 
structural lines of the room. Conse- 
quently, it would be right to lay one 
rug in front of, but parallel to, your 
fireplace and your entrance door. Other 
rugs should lie parallel to and at right 
angles to the other walls of the room. 





My rugs are very lovely Chinese ones and my 
furniture is polished mahogany. May I use printed 
linen draperies in a living room with these articles? 
—Mrs. L. F. B., Phoenix, Arizona. 





There are a few printed linens that 
would go with your rugs and furniture 
but they would have to be chosen very 
carefully. The safer material to use is a 
damask that in texture and coloring 
seems to harmonize with your room. 


Try as we will, it seems impossible to give an 
eastern exposure to the breakfast room in the plans 


northwest and will look out onto the garden. Do 
you consider this an architectural defect?—C. M. I., 


| Albuquerque, New Mexico. 


Not at all. Many people might con- | 
sider it wrong, but personally, I do not. | 
When the breakfast room is on the east | 
side the sun pours into the room just at | 
breakfast time and in sheer self defense | 
you must pull down the shades thus | 
shutting out the sun as well as the view | 
of the garden.—Edgar H. Wileman. 





Gold Standard 


OLD from the mint 
Won't keep for me 

The scented gold 
Of acacia tree, | 
Or gold of daffodils on the lea, 
Or golden youth.... | 
Let the mint gold be! 


—Kate Rennie Archer. 
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YOUR BOY 


this Summer 


[TH individual attention given to 

the needs of each boy accounts 
for the high esteem with which 
parents regard 


LOKOYA 
BOYS CAMP 


(Two hours drive from San Francisco Bay Cities) 


Such individual attention marks 
Lokoya as a superior private camp. 


Swimming is one of the major 
sports at Lokoya. Our beautiful 
filtered pool and expert instruction 
makes for real swimming ability. 
Other camp activities are combined 
to provide an ideal Summer program 
for your son. 


LOKOYA BOYS CAMP is located 
eleven miles Northwest of Napa, 
California, in the heavily forested 
coast mountains. It is easy of access 
and is remarkably free from accident 
hazards. 


1933 Dates—June 4 to August 5 


CAMP FEES 
ARE GREATLY REDUCED 
FOR 1933 


Write Today for Complete | 


Information 


pin osetia nectar 6, 
| PAUL FLEGEL, 
| 917 Carmel Avenue, Berkeley, Calif. 1 
I 

Send information concerning 1 
LOKOYA BOYS CAMP | 

Boy’s Age | 

I 

EE Le EOP err ee rn | 

| 

MI So aos Sei caches ences eee | 















































26 * 


“VIGILANTE Sa 
FOR THE WES@ 





“Vigilantes”—stern-faced men with 
ready guns—brought peace and se- 
curity to the old west. 


Today—safety for homes and gar- 
dens is assured by the strength and 
permanence of Cyclone Fence. Dis- 
couraging the sneak thief and van- 
dal—keeping at bay the inroads of 
strangers and their sometimes de- 
structive pets—this better protection 
provides privacy and enables safe 
play for little children. 


Cyclone protection is available 
everywhere—installation by Cy- 
clone trained men if you desire. 
The facts are worth having—and 
cost you nothing. Write for inter- 
esting booklet. 


(Cyclone Fence 


STANDARD FENCE COMPANY 
Oakland, Calif. Portland, Oregon 
Los Angeles San Francisco Seattle 

Pacific Coast Division of 

CYCLONE FENCE COMPANY 

General Offices: Waukegan, Ill. § 

Cuclone—not a “‘type”’ of fence—but fence 

made exclusivz!y by Cyclone Fence Com- 

pany and identified by this trademark. 


SUBSIDIARY OF UNITED STATES STEEL CORPORATION 




















WATER LILIES - LOTUS 
and AQUATIC PLANTS 


~y Complete small-pool collec- $“}.75 
tion, $4.50 value for... . . postpaid 





Send for Free Illustrated Catalog 


Glendale Flower & Water Gardens 


1260 Justin Ave. Glendale, Calif. 





END “SHOWER BATHS” braisea 
knuckles, twisted hose, Use CONECTOSE. 
an instant hose coupling! Solid brass hose 
end 20c. Faucet ends, 10c. each at your dea- 
ler or direct, postpaid. Money back guarantee 

RY-LOCK CO. Ltd. SAN LEANDRO, Calif. 
Makers of Famous Ry-Lock Door Locks. 
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CHRYSANTHEMUMS we offer 12 outstandingly fine varie- 
ties, in 6 most interesting types, and 
all named for only $1.50 postpaid. 24 different, named, only 
$2.75 postpaid. You are sure to be pleased. 

DEPENDENCE GARDENS 
538 W. Monterey Street 


Pomona, California 
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Barbara Lenox, Beauty Editor, Sends 
A Letter From Hollywood 


Dear Sunset Readers: 


So many of you have written me since 
this department opened, that now I am 
going to write you a letter in place of 
the usual article. I am in Hollywood, 
land of cameras and beautiful women, 
and I’ve been searching for new beauty 
secrets for you, and trying to learn how 
these ravishing creatures of Hollywood 
“set that way.” 

Through the courtesy of a prominent 
cosmetic firm in Hollywood who spe- 
cializes in film and society make-up, I 
have had a glimpse of how lovely women 
are made. I was wishing that you could 
all see the interesting make-up rooms 
where the stars learn things about them- 
selves. There are huge mirrors edged 
with strong lights, so many of them that 
they warm the room. A chair is placed 
in front of the mirrors in such a way 
that three views of the face may be seen 
at one time, and here the would-be 
lovely lady sits, not for a few minutes or 
an hour, but all day, experimenting with 
powders, rouge and eyeshadow until she 
finds a make-up that emphasizes her 
good points and subdues her bad ones. 

Beauty is not enough here in Holly- 
wood; one must be individual, a type, 
|and our lovely lady works until she 
makes herself stand out as a personality, 
‘unlike any other actress. What you see 
on the screen is the finished product, the 
result of all this effort and time spent 
before truthful mirrors. 
| Those who have beauty and nothing 
|else do not seem to go far here. In the 
factory where cosmetics are made, in 
|restaurants and shops there are lovely 
'girls galore. Fresh, young, pretty, you 
wonder at first why they have not been 
| able to fulfill their ambitions, but soon 
| you see they are all alike. 
|their hair the same way, use the same 
color of powder, really show no indi- 
viduality or personality. For this reason 
they will probably go on putting labels 
on cream jars for some star to buy. And 
what has all this to do with us? Simply 
that it is better to be yourself than a 
poor imitation of Greta Garbo or some 
| other lovely woman. 

Many of these Hollywood celebrities 
|do not have any better foundation to 
/work on than you and I. Some have 
|small eyes, large mouths, and other 
| handicaps, but they learn to do with 
| their faces what an artist does with a 
|canvas. Color harmony they look upon 
| as the basis of make-up, and noses are 
|powdered last to avoid the over-pow- 
| dered look which results from making up 
| the nose first. The skin around the eyes 





They wear 


is held firmly with two fingers of one 
hand, and powdered with the other. 
This is to make sure that the fine lines 
around the eyes get their share of pow- 
der, otherwise these small creases remain 
unpowdered and therefore conspicuous. 
As a finish a complexion brush is used to 
assure perfect blending, and really they 
are most helpful. (If you want to know 
where to get one write me and I'll tell you.) 

I wonder if you realize how much time 
and effort is spent in giving you flatter- 
ing powders and rouges? Powders, for 
instance, are mixed in machines that are 
almost human; then they are tested 
under an electric device which produces 
sunlight, daylight, all kinds of light, 
packaged entirely by machine to assure 
perfect cleanliness, and inspected by 
bright-eyed girls before being passed 
along to the shipping department. 

And you should see where powders 
and creams are born. There is a large 
laboratory lined with important looking 
bottles, scales, and complicated looking 
electric machines, and here a doctor 
works every day, blending, testing, cre- 
ating, so that we may have products 
with which to make ourselves more 
pleasing. According to this doctor, Vita- 
min D is a wonderful skin food, as it 
gives the blood which feeds the skin, the 
necessary elements. Vitamin D is found 
in cod liver oil and other foods. 

At the studios, George Arliss in bro- 
cades and wig was making Voltaire, 
Douglas Fairbanks, Jr., was lunching 
with Leslie Howard, the red haired Cag- 
ney was there, and the very tall Paul 
Lukas. Lunch for the feminine part of 
the crowd consisted of non-fattening 
salads, and not much of them. Again 
our lovely ladies work for their beauty. 
Daily they watch their figures and their 
skins, just as you and I can do if we 
really want to improve ourselves. And 
isn’t it true that beauty is not so much 
a matter of expense as it is of intelligent 
daily care, and a careful selection of 
beauty aids in shades which suit our 
coloring? Health you must have first 
to give you a good skin, clear eyes, and 
a sound body, but after that pretend you 
are an artist, and do with your face what 
an artist would do with a canvas. And 
remember, it takes a true artist to know 
when a picture is finished! 

Hollywood has given me such a lot 
of good ideas that the coming issue will 
probably be full of secrets and discov- 
eries I’ve made down here. Until then 
good bye, and do let me hear from you 
if you have any questions.—Barbara 
Lenox. 
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Color in the Garden 


(Continued from page 20) 


ULBS, such as grape hyacinths, 

scillas and freesias are best near the 
front of the border between patches of 
the low perennials, aubrietias, Phlox sub- 
ulata, the double arabis, Alyssum sax- 
atile, perennial candytufts and violas. 
The latter are often annuals but are 
easily replaced. They lead us naturally 
to annuals in a spring border and sug- 
gest nemesias and snapdragons for the 
warmer parts of California, and else- 
where linarias, Virginian stocks and a 
host. of California natives, poppies in 
whites and pinks but not orange, lupins, 
baby blue eyes (nemophila), cream cups 
(platystemon), and the pure blue Phacelia 
campanularia. It is now too late to 
plant a spring border for 1933 but not 
too late to see how you can use some of 
the suggested materials or add to them 
attractive and suitable plants seen in the 
spring gardens of your friends. 

In our long and lovely autumn we miss 
the foliage of the eastern woods and need 
compensation in garden color. Here is 
the chance for warmth and fire. For the 
rear there are dahlias in oranges, reds, 
yellows and blends of these colors, sun- 
flowers, annual and perennial, the former 
now with bronze and red as well as yel- 
low blossoms, red hot pokers in red or 
yellow, cannas and gladioli; for the 
middle ranks chrysanthemums, peren- 
nial coreopsis, gaillardias and Shasta 
daisies, with gazanias and mesembry- 
anthemums for edgings. Among shrubs, 
the pyracanthas and cotoneasters, with 
red or yellow berries, will fit into such a 
color scheme; so will the lantanas, 
Leonotis leonurus (lion’s tail). There are 
too many annuals to do more than sug- 
gest a few—zinnias, marigolds, calen- 
dulas, red, yellow and orange forms of 
the California poppy, calliopsis, and for 
the front some of the newer South Afri- 
can annuals, the dimorphothecas and 
Ursinias in orange, apricot and related 
shades. 

Some of Miss Jekyll’s plans are for 
borders of a simple scheme, gray and 
blue in which, with gray foliage plants, 
Michaelmas daisies are effectively used. 
This idea should work very well as a 
summer border to follow a spring one of 
bearded irises, until the irises became 
crowded one could always plant in early 
spring new shoots of the perennial asters 
in the intervening spaces and so make 
double use of a border in a small garden. 
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pile when not 
lz in use to keep 
away the cats 
and dogs. 
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WHAT A BEAUTIFUL 

NIGHT— WISH WE 

COULD PLAY BRIDGE 
OUT HERE! 





* 






AND SMELL 
THOSE ROSES! 


DAD, WHY DON'T 


WE PUT 


A LIGHT 


IN THE GARDEN? 





Enjoy an OUTDOOR 


Living 


Room 


these lovely nights 


@n the back lawn ... with the 
moon peeping through the trees 
...and everystirof air a pleasure. 
How much more delightful a set- 
ting for cards or conversation 
these scented summer evenings! 
No wonder so many people 
are making outdoor living 
rooms of their gardens! All 
that’s required besides the 
chairs and hammock you doubt- 
less have in the garden now, is 
an inexpensive garden light. 
Ask your nearest electrical 
dealer or contractor to tell you 
how little it will cost. Or tele- 
phone the electric light com- 


pany. 























Do it now. You'll be amazed 
to find how cheaply a garden 
light can be installed at today’s 
prices! Here’s another point: 
Prowlers avoid light — there’s 
year-round protection for you 
in a light that floods the garden 


from a switch safely indoors. 
= oe a 


Paciric Coast ELectricaL Bu- 
REAU, 447 SUTTER STREET, SAN 
Francisco; 601 W. 5TH St., Los 
ANGELES; 848 ROOSEVELT ST., 
Fresno. A non-profit, impartial 
organization, it invites you to 
write the office nearest you on 


any electrical problem. 































































































































Garden 


For the Bay Region 


AY is a month of roses in Cali- 

fornia. To keep your roses in 
good condition at this time, cultivate 
regularly around the roots, and spray 
often to keep down the aphis which are 
now making their appearance in the rose 
garden. If you wish especially fine 
bloom, remove the two side buds, leav- 
ing only the center bud to develop to 
perfection. 


Every Bay Garden Deserves Fuchsias 


These native plants of South Amer- 
ica have been greatly improved during 
the past few years, and, fortunately, 
most of the varieties seem to enjoy our 
California climate. The fuchsia is a 
most accommodating plant as it will 
succeed in almost any position. It is 
suitable for culture as a specimen plant 
for pots or can be grown in groups in 
the garden. The fuchsia is excellent 
also trained as a standard or climber 
against a wall, the stronger growing 
varieties being selected for this pur- 
pose. The method used in training for 
standards is to grow a cutting of any 
strong variety, starting it in a four-inch 
pot and gradually moving it on to larger 
sizes. Grow one main stem, pinching 
out all side shoots as the cutting grows. 
When the cutting has reached its de- 
sired height, pinch out the point and 
retain three top shoots, pinching these 


* SUNSET 


again and again until a well-branched 
head has been formed. (If this is not 
clear, write me for a rough sketch). It 
will be necessary to feed these plants 
regularly, especially when they develop 
a large top to support. Cuttings of 
fuchsias should be taken in the spring 
or fall and inserted in pots of well- 
drained sandy soil. Young side shoots 
should be used for cuttings. Cut with a 
heel, and at a joint; remove the lower 
leaves. Several cuttings may be in- 
serted around the sides of a five-inch 





Castles 
In the Air 


JT? many San Franciscans, The Palace 

of Fine Arts is a relic of the past, a 
reminder of happy days gone by. To us it 
is a castle, a palace where our dreams could 
come true. And what is our dream? Just 
this—that all San Franctsco flower lovers, 
garden organizations and civic leaders may 
soon join hands to bring to this Palace of 
Fine Arts an annual, city-wide flower festi- 
val, worthy of such a setting. San Fran- 
cisco is one of the few cities without a city- 
wide civic flower show. Something must be 
done about itl—The Editors. 
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By 
Albert R. Gould 


pot. As soon as cuttings are rooted 
they must be potted up in three-inch 
pots in good soil. Fuchsias may also be 
grown from seeds. In California, Harry 
Green of Monterey has done much to 
develop this lovely flower for us. 


Petunias for Window Box or Garden 


For brilliant color and summer bloom, 
petunias have no equal. Moreover they 
will thrive with very little water which 
means much in hot, dry sections of the 
state. In petunias you have your 
choice of types and colors—there are 
giants, ruffled, fringed in double and 
single. The balcony type is very suit- 
able for window boxes and can be ob- 
tained in blue, crimson, carmine, purple, 
white and rose. This type may be used 
also in rock gardens where it is especially 
lovely when planted in solid groups of 
color. Petunia seed may be sown now 
in boxes of fine soil made up of well- 
sifted leaf mold and sand and placed in a 
warm situation shaded from direct sun- 
light and watered with care. Double 
petunias do well in pots and may be 
staked and grown as fine specimen plants 
which are excellent for window gardens. 
It is necessary to feed petunias with 
plant food in solution as they come into 
bloom. Petunias are rarely troubled 
with pests; slugs are worst but these can 
be controlled with one of the good poison 
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baits on the market. If you do not care 
to grow petunias from seed, one of the 
petunia growers or your nurseryman 
can supply you with a fine assortment. 
Any good garden loam enriched with 
leaf mold will grow petunias. 


Annuals to Be Planted This Month 


Giant zinnias in pastel shades should 
be sown now without delay, also the 
small pom-poms. Asters should also be 
planted now—this year try some of the 
California sunshines, as well as the 
giants. Be sure, too, to plant a quan- 
tity of annual phlox which comes in 
white and beautiful shades of scarlet, 
pink, violet and apricot. Phlox gives 
a brilliant display in the border and is 
free blooming as well as easy to grow. 
It may be sown broadcast or in rows 
very thinly where it is to flower. Last 
year we saw some long strips of color in a 
public park which when identified proved 
to be phlox—the effect in great patches 
was startlingly beautiful. All annuals 
planted at this time of year should be 
sown where they are to bloom, but the 
work must be done carefully. Prepare 
the soil thoroughly and sow seeds thinly. 
Even if seeds are sown sparingly it may 
be necessary to thin out the plants as 
they grow for all annuals must have 
room to develop. Water regularly and 
during the summer use a thin mulch of 
well screened peat to conserve moisture. 


For the Shaded Garden 


Rhododendrons, azaleas and camel- 
lias are excellent subjects for shady 
situations in the garden. They thrive 
in peat and need plenty of water during 
the growing season to encourage buds 
for next season. A few applications of 
sulphate of ammonia, lightly applied, 
will be found helpful—apply just before 
watering. See rhododendrons in Golden 
Gate Park this month—it will help you 
to make selections for your garden. 
Begonias, another beautiful plant for 
shaded situations may still be planted 
this month. Four other shade loving 
plants that I should like to mention are 
digitalis (foxglove), cinerarias, mimulus 
and myosotis (forget-me-not); the latter 
is lovely in a mass under trees. Cine- 
rarias may be planted in groups under 
trees, allowing plenty of space between 
the plants for proper development. 





FLOWER SHOWS 
Stockton Spring Show . April 24-25 


Burlingame-San Mateo Spring 
Show ... . . . . May 6-7 


California Sucing Blossom and 
Wild Flower Association 
Flower Fair at Palace Hotel, 
San Francisco ..... May8 


May Iris Show, Salbach Gar- 
dens, Woodmont Avenue, 
Berkeley May 1-15 


Rose Festival—Santa Rosa . 
May 18, 19, 20, 21 

















What Peat Moss Is— 


Peat Moss is a special type of peat 
made from various mosses. It is found 
in all countries, yet the particular 
types of peat moss properly prepared 
and perfectly adaptable to garden use 
comes to us only from Germany and 
Holland. It might rightfully be 
termed “decayed vegetable matter” 
or humus in a state of arrested decay 
—a source of organic matter that is 
distinctly better than common humus 
as the term is often used—a soil im- 
prover free from weed seeds, highly 
absorbent and retentive of moisture, 
rich in carbonaceous matter, and free 
from harmful mineral contents — 
combined advantages found in no 
other soil improver. 


EDUC. ADV. AND RESEARCH DEPT. 


PEAT IMPORT WQQy 


NEW 


PEAT MOSS 


makes poor soil good 
and good soil better— 


What Peat Moss does for 
your garden— 


Peat Moss will prepare any soil for 
garden or lawn purposes and will im- 
prove the growing conditions. It is es- 
pecially adapted to give body to loose, 
sandy soil or to break up a heavy soil 
such as we have on the Pacific coast, 
thereby providing a soil reservoir in 
which all moisture entering the soil is 
held, dissolving fertilizer into avail- 
able plant food, and holding it over 
long periods of time. Neither water 
nor plant food leach away, enabling 
you to make a veritable plant paradise 
out of any sandy soil, clay soil or ordi- 
nary loam. But you must insist upon 
German and Holland peat moss, for 
other cheap imitations will not ren- 
der the same satisfactory service. 


CORPORATION 


QUALITY GERMAN @& HOLLAND PEAT MOSS 


YORK 





Our Mr. H. O. Ketner, Room 411 Merchants Exchange Building, San Francisco 
will gladly make himself available for lectures or any information you may 


wish to have about Peat Moss. 








IRIS 


re: 





SEND FOR CATALOG 
It lists all worthwhile Bearded, Japanese, 
and other irises which bloom at different 
times, at lowest possible prices. Make a 
trial planting now! We ship prepaid 
parcel post to California and elsewhere. 


HOWARD WEED 


National Iris Gardens Beaverton, Oregon | 


POKON PLANT FOOD 


Gives Life to Potted Plants 


THIS PLANT EEO 
HAD NO POKON a, 
“> Is ONE PY 
H Ww 
DID” «> 





The only safe plant food for cacti and succulents. 

Also excellent for Rock Gardens and for use in 

Window Boxes. 50c. per bottle Postpaid. Enough 
| for 300 potted plants. 


iT. C. SPRUIT, Encinitas, Calif. 























Rose-Pink Shades... . 








California’s Exclusive 
Flower Seed Growers 


7 FRASER'S ak 
ALL AMERICAN Giant Zinnias ; 


The one flower that never fails you—Easy to 
grow—Prolific bloomers and a riot of color. 


: 2 
Our Famous Collection No. 245 7 
Color Blends in 5 Separate Packets * Rg —E Et 
Winners in Flower Shows Everywhere . . . 
remarkable collection of color blends is selected “ 
from 24 of our best Giant Mammoth and Mission will send a liberally 
Balloon type Zinnias. This collection has made filled demonstration 
Fraser's California-grown, Sun-Ripened Zinnias packet of FRASER’S 
admired the world over for their size and coloring. Gorgeous, Colorful 

Per Pkt. 35¢ : , 
Yellow to Orange Shades Per Pkt. 35¢ 
Scarlet-Crimson Shades . Per Pkt. 35¢ 
Lavender-Purple — + Per Pkt. 35¢ 


New Salmon Shades. . . Per Pkt. 35¢ prolific bloomers and 
Sent Post 1. 00: ive Separate Packets wonderful for cut 
Paid. . for A Regular $1.75 Value + flowers. 
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With each order we 









California Rainbow 
Asters, in mixed col- 
ors. Easy to grow .. 






















1000 E. Colorado St. 
Pasadena, California 
























































EVER GREEN is on sale at all leading 
hardwere drug, department, seed stores & 
florists. 35c¢ bottle makes 6 gals. of spray. 
Write for booklet. McLaughlin Gormley 
King Co _Dept. SM-A, Minneapolis. 
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KILLS ANTS ry GARDEN INSECTS 





SUNSET MAGAZINE 


Comments on Three Books 





SAVE YOUR GARDEN FROM 


PESTS 


THIS QUICK SURE WAY! 












Simpiy sprinkle 
SNAROL around plants and shrubs to 
save them from snails, slugs, sowbugs, 
earwigs, cutworms, etc. 


Snarol has 5 distinct advantages: 
1. Harmless to vegetation. 
2. Requires no preparation. 
3. Safest to use around animals. 
4. Not weakened by sprinkling. 
5. More economical—lasts longer. 


Get SNAROL NOP at Lower Prices from your hard- 
ware, seed, or drug store. Write ANTROL, Dept. 48, 


651 Imperial St., los Angeles, for free may 
¥ Ove 


instructive booslet on pest control. 


SNAROL 





TIGRIDIA (Mexican Shell-Lily) | 
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UR electric bill this month ran up 

to $4.83 and all on account of three 
books, the first of which is “Let the 
Hurricane Roar” by Rose Wilder Lane 
(Longmans, Green and Company, $1.50). 
In “Let the Hurricane Roar” we have 
a brief tale of a pioneer man and woman 
who fought blizzards, grasshoppers, pov- 
erty and all sorts of danger to build a 
home in a new country—a story told 
simply but with real depth of feeling, a 
sympathy which has always been Rose 
Wilder Lane’s. Although Mrs. Lane 
spends much of her time in the East and 
Middle West, we still feel that she be- 
longs to Sunset Land. She started her 
literary career in San Francisco (The 
Call Bulletin, to be exact) and her very 
first novel ran serially in SuNseT Maga- 
zine. Through this paragraph we extend 
greetings and congratulate her upon 
writing such an inspiring book. 


* * 


The second book to keep our home 
lamps burning this past month is “Gar- 
dening With Herbs” by Helen Morgen- 
thau Fox (The Macmillan Company, 
$3.50). Strictly speaking, this is not a 
western book but it does have a strong 
SuNnsET flavor—a flavor put there by 
our own Bertha E. Shapleigh. It was 
this way: Some years ago Mrs. Fox, 
writer of garden books, became intensely 
interested in herbs. In fact, she became 

| a detective on the trail of herbs, search- 
|ing everywhere for facts and legends, 
}and gathering plants and seeds from 
| every corner of the globe. The seeds and 
| plants collected, she next tried growing 

several hundred of them in her garden, 
‘eventually finding 60 varieties that 
| seemed to thrive under any and all con- 





Bordering the Sunny Walk 


I HAVE used four flowering plants to 
| + border a walk that is in full sun the 
| greater part of the day, and two thymes 
| for their delightfully scented foliage. 
| Helianthemums or rock roses are in 
'the majority as their habit and long 
| flowering season are highly desirable. 
In color they range from white through 
| pink and rose, and from pale yellow to 
deep orange. Most of these are single 
| but there is a double red well known 
and a less often seen double yellow. 
They may be grown from seeds quite 


Fxotic summer-flowering bulbs. Blossoms | € asily but do not flower the first year. 
» Octo 
often 5 in. across. From July to October. | Cuttings i in fall or winter are generally 


Colors — yellow, 


gardens. 


sent FREE on request. 





GORDON AINSLEY, Campbell, Calif. | 


rose and s¢ —_ mixed. | fal d. 
Peautifully marked centers. Ideal for rock | successful an 
12 large bulbs — $1.50, prepaid. 


LIST OF RARE BULBS and BULB SEEDS | 


if from pots, the plants 

may be set at any time. They are avail- 
able at many nurseries. 

Dianthus plumarius, my second vari- 


'gg3 * 







































ditions. When it came time to use those 
herbs in recipes Mrs. Fox sent to Sunset 
Land for Miss Shapleigh (national au- 
thority on foods and flavors) to help 
with the experimenting. Miss Shapleigh 
went East, lived with Mrs. Fox for a few 
weeks and together they used herbs in 
every imaginable way. Then Mrs. Fox 
collected her legends, her facts, her notes 
on growing herbs in the home garden, 
and the recipes and put them all together 
in this delightful book “Gardening With 
Herbs.” You may get your copy 
through SunsET—the price is $3.50. 


oe 


If you are interested in our native 
plants, their legends, who discovered 
them, where they grow and how the 
early settlers used them for medicine 
and food, “Western Wild Flowers” by 
Charles Francis Saunders (Doubleday- 
Doran, $3.00) is decidedly the book to 
own and to carry with you on your 
country trips. Most books about wild 
flowers simply show photographs (often 
poor ones) and give brief descriptions 
of the plants and flowers. But this book 
is different—it dramatizes our native 
plants and makes them live in your 
memory. When “Western Wild Flow- 
ers and Their Stories” arrived in our 
office we said to ourselves, “That will 
be grand to carry in the car to help in 
identifying plants and flowering shrubs.” 
In thumbing the pages, however, we 
soon found that we had more than a 
handbook of information, and we ended 
by reading the volume thoroughly, 
marking many paragraphs for future 
reference. We believe that many of you 
will share our enthusiasm when you see 
this book.—Lou Richardson. 


ety, is very easy from seeds or plants. 
Fall sown seeds should flower the next 
spring but earlier sowing would provide 
better plants. 

Nepeta mussini is the popular catmint 
with grayish attractive foliage and 
plumes of soft lavender blossoms almost 
all the summer. This must be bought 
in plants but is not expensive and very 
soon increases. It is easily divided, in 
fact my first clump was so treated 
before ever it was planted. 

The Convoloulus mauritanicus has the 
loveliest of clear blue blossoms, which 
appear during the summer and fall until 
our coldest weather, when the plant may 
almost disappear for the midwinter 
months. This also must be grown from 
nursery roots as it sets no seeds. It is 
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WELL, THAT FELLOW AT T: 
SAID GARDEN-VOLCK 
WOULD DO IT..... | 
AND IT DID! 








Happy Gardener? 


>» “Dealer said, Ortho Garden VOLCK 
would control Aphis, Scale, Thrips, Leaf-Hop- 
per, Mealy Bug, Red Spider & other insects all 
at the same time... and it did!” Ask your dealer. 


Ortho Garden BORD O for Scab, Rust, Mil- 
dew and other fungous diseases 

Ortho Garden CALTOX for Beetles, Cater- 
pillars and other chewing insects 


Ortho Garden BUG-GO for Snails, Slugs, 
Army Worms, Cutworms and Earwigs 


FREE?! 
Pest Control Guide 
Sign and send the 
coupon or ask your 
dealer for the ORTHO 
Garden Pest Control 
Guide... FREE! 












y California Spray-Chemical Corp. 
15-G Shattuck Square, Berkeley, Calif. 
Send me your Free Garden Pest Control Guide 
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FIRST AID 
hr FLOWERS 


O NOT be dismayed when 
you find evidence of insect 
infestation if you have “Black 
Leaf 40” at hand. This reliable — 
insecticide has been guardian 
of gardens for 20 years. Kills } 
Aphis and other insects. 
A Little Goes A Long Way 
One or two teaspoonfuls to a 
gallon ofwater.Is double acting 
— kills by contact and fumes. 
Sold by retailers everywhere. 
Write us for free spray chart. 
“Black Leaf 40°’ also effective 
against poultry lice. Just paint 
roosts lightly. Fumes do the rest. 
TOBACCO BY- yet & 
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very tenacious but not spreading and | 


never becomes a nuisance as one expects | 
the members of the morning glory family 
to be. 

The thymes used are: Vulgaris varie- 
gated, which is merely the kitchen thyme 
with a silvered leaf and the familiar 
scent of the type. But Thymus citriodora 
aurea, with a golden variegation, has a 
fragrance blended of the lemon and the 
daphne, the most delicate and intriguing 
of any plant in the garden. A plant or 
two of each of these set among the flow- 
ers or even in the walk itself, if it be 
gravel or flagstones, will more than re- 
pay one for the space occupied. 


| Either fall or very early spring (Feb- | 








ruary) is an excellent time for this 
| planting, although I must emphasize the 
| ease and safety of planting small plants 
| from pots at any season. They must be 
| kept moist until well rooted in the soil 
lof the border and later all of these 
| plants, which are perennials, will thrive | 
| with much less summer irrigation than 
| annuals must have. 

| A good loam is the best natural soil | 
‘but clay that has been lightened with 
| wood ashes or humus serves them well 
also. The dianthus and helianthemum | 
both like lime but peat might be used | 
with nepeta or the convolvulus. The | 
thymes are not particular as to soil and | 
}endure much drouth. | 

I should set all of these flowering 
plants at a distance of eighteen inches 
apart; in rich soil two feet would be| 
better. Some small annuals might be | 
used as fillers at first but only for one 
season. Virginia stocks or lobelia would 
| be very good. 

My own walk is long and has flowering | 
| plants adjacent to this border so it natu- | 
| rally falls into colors to blend with the | 
| fade beyond. 

For a garden already planted these | 
flowering plants must be added to blend 
or properly contrast with what is there. 
The gardener’s own taste in color com- 
binations must decide this question. But | 
if all the work is to be done at once the | 
color plan of the border may be decided | 
upon and then carried into the beds| 
near by. 

This border will provide much color 
throughout the season and a good foliage 
effect all the year. But the helianthe- | 
mums and dianthuses are the tidiest of | 
the plants and most attractive during 
the winter so they should predominate. 
The thymes are evergreen and attractive 
at all seasons but are generally not given 
much space as they do not flower. 





All of these plants are listed for rock- 
eries and where economy is the watch- 
word one of each, from which to propa- 
gate, will make a good beginning. How- 
ever if I had but a few plants I should 
try seeds of the dianthuses and helian- 














themums, to hasten an effective planting. 

Changes may always be made later when | 
the other material increases—Emma | 
Williamson, Santa Rosa, California. | 
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GAVIOTA 


FERTILIZER 


takes to the soil of 
NORTHERN CALIFORNIA 
... it’s made for it! 


[| ——— to its element! Ducks 
to water...and Gaviota, the Northern 
California plant food, to the soil for 
which it is specially prepared! 
Gaviota (pronounced ga-vee-oh’-tah) 
is winning the same popularity among 
back-yard farmers of flowers that it 
has held with California agriculture 
for upwards of forty years. 

That’s because it produces lasting re- 
sults... results which are produced 
simply because Gaviota is made with 
an understanding of the food needs of 
Northern California soils. 
Just enough of everything... 
much of anything. That’s why lawns 
and flowers prosper mightily under 
Gaviota feeding. You'll see! 


not too 


Send for the new, free 


GARDEN GUIDE 
and Planting Calendar 


Here’s something else for Northern 
California flower lovers: the essential 
facts on nearly a hundred favorite 
flowers...when to plant them...when 
they will bloom ... what colors they 
bring... whether they’re fragrant... 
how tall they grow... how adaptable 
for vases...and lots of further facts, 
all at a glance. 
USE THE COUPON... 
it brings the Guide and the name of 
your nearest dealer. 


The Pacifie Guano 33-3 

and Fertilizer Company 

2nd at Hearst Avenue, Berkeley, California 
Please send your free Garden Guide to: 


ADDRESS 
cITY 


MY DEALER'S NAME 






















































































I our Pacific Coasting of the past five years we have 
managed to get acquainted with a fairly large slice of 
Sunset Land, but we could have seen much more of it had 
it not been for Genevieve Callahan’s inquiring mind and 
her love of good food. You see, Miss Callahan has never 
been able to see a man with a string of fish without finding 
out just where he caught them and how his wife will cook 
them when he gets home. She cannot pass a rancher’s road- 
side stand without stopping to chat with the rancher’s wife 
about lye peeling of peaches and uses of pomegranate juice. 
She never eats a western specialty in a restaurant or hotel 
without asking the chef for his recipe—all of which slows 
up our traveling appreciably. 

Seriously, though, we are glad that our co-editor does like 
to visit with everyone about food and cooking for, as a result 
of her friendly interviewing and her own experimenting, she 
now has ready for publication The Sunset All-Western Cook 
Book. Stanford University Press is printing it and it will 
be on sale within a short time—not only through Sunset 
but in book stores and department stores throughout the 
West. This Sunset All-Western Cook Book is different from 
other cook books. In the 192 pages between its crisp green- 
and-silver covers, Miss Callahan has packed more than 500 
Best-of-the-West recipes with complete information about 
selecting and using our western fruits, fish and vegetables— 
everything from artichokes to zucchini, from abalone to 
yellow tail. There are canning directions, recipes for sauces 
and salad dressings, Old West recipes, notes on cooking wild 
game and everything else western. The book has been 
priced at one dollar a copy so that every good cook in 
Sunset Land can have a copy. 

* * 

Speaking of foods and recipes, you should see what elegant 
meals the men of Sunset Land dish up at home and in camp. 
We know, for they tell us all about it in their letters to The 
Sunset Kitchen Rangers Club (see page 32 for mouth-water- 
ing evidence). This past month more men sent recipes to the 
Kitchen Rangers Club than the women did to their Kitchen 
Cabinet pages—this word to the wives should be sufficient. 

Remember, too, that we want you flower growers of the 
Sunset family to write us your experiences in western gar- 
dening. Tell us about your flower borders, your lawns and 
how you keep the weeds out of them, your success with 
favorite plants, and anything else that you think would be 
of interest to western garden fans. The other day a young 
man confided in us that he had always supposed flowers 
grew in vases until he was married and had a home of his 
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own; now he wants to know all about gardening the Sunset 
way. Let’s all join hands and help this chap (and the 
thousands like him) to learn the thrill of picking posies from 
his own garden. You send us your best garden ideas and 
suggestions and we will pass them along through the pages 
of the magazine. 

* * 

Last month on this page we visited a bit about Miss Ina 
Coolbrith, loved poet laureate of early California, and as a 
result of that paragraph many of you have written us beau- 
tiful letters. Among them is a delightful note from Lulu E. 
McNab, Corresponding Secretary for the Ina Coolbrith 
Circle, stating that last year their organization succeeded 
in changing the name of Summit Peak (near the California- 
Nevada line, overlooking Beckwourth Pass) to Mt. Ina Cool- 
brith. It was over Beckwourth Pass, you know, that the 
brave Coolbrith party found its way into California so many 
years ago. Ina was but a small child and old Jim Beck- 
wourth, the guide, set her on the front of his saddle so that 
she might be the first of all the group to look down into Cali- 
fornia, their Promised Land. We have a feeling that the old 
mountain whispered many songs to little Ina as she rode 
along so patiently—songs that only a poet hears and under- 
stands. How happy that mountain now must be to have 
been re-christened Mt. Ina Coolbrith, a name that means 
much in western literature! 

x * 

Many of you have written us to say how much inspiration 
you get each month from Sunset Gold, and we know that 
thousands of others of you enjoy it silently. What would you 
say to our having a dozen or more of the Sunset Gold 
favorites reprinted on attractive paper stock the right size 
to tuck into letters, to send in place of greeting cards, to 
use with gifts or flowers? We have done no figuring on this, 
but we believe that such cards could be put out at very low 
cost if enough of you wanted them. Let us know, please, 
if you are interested in having us do this. 

Sunset Gold, you know, is written by Genevieve Callahan, 
while my trusty old typewriter manages to turn out Adios 
each month. Miss Callahan has the first word in the mag- 
azine—I have the last. It is our aim in both of these depart- 
ments (and in every other page of the magazine) to write 
sincerely, encouragingly and pleasantly just as one does in 
writing a personal letter to a dear friend. When you tell us— 
as many of you do—that from Sunset Gold to Adios, Sunset 
seems to be written just for you, it makes all of us very, 
very happy.—Lou Richardson. 
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“Some take-off, Chief!” 


“There’s nothing to it, Graham! With Fire-Chief 
i could take off in an ice-box!”’ 
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LD Fire Chief Ed Wynn may be stretching things just a 
bit. Probably the only thing he could take off in an ice 
box would be his hat. But let it lay . .. we’re just lucky he didn’t America’s 


say he could take off from an ice-cube, let alone an ice-box! Radio 
Favorite 





The fact is that many a car, which seems like an ice-box on 
cold mornings, takes off instantly when there’s quick-starting ED WYNN 


Fire Chief in the tank! Texaco Fire Chief is emergency gasoline. 
In a 9,000,000-ballot 


It was originally developed for fire engines. It actually sur- national popularity poll just 
: . s completed by American Bosch 

passes U.S.Government specifications for“a grade of motor fuel Radio, Chief ED WYNN was 
: Aa , . ‘i decisively acclaimed the most 
suitable under adverse conditions of starting and acceleration. popular comedian on the air 


waves. Listen to him talk back 
to Graham McNamee in radio’s 


Take off with Fire Chief! Drive into any station where you funniest half hour. 


see the Texaco Red Star with The Green T. That’s where you Coast-to-Coast 
N. B.C. Network 


get Texaco Fire Chief . . . the super-octane gasoline that sells at 
EVERY TUESDAY EVENING 








no extra price. THE TEXAS COMPANY ¢ A California Corporation 





Surpasses Highest U. S. Gov’t. Specifications for “Emergency” Fuel 








LITTLE! 


This delicious tuna is just | 


‘chuck full - of vitamins 
A’ and"D”... 10dine 
and minerals! 


Here are the vital elements that help build 
strong teeth and bones; bright eyes and 
glowing cheeks; strong, healthy bodies! This 
famous brand of tuna contains an abundance 
of those wonderful Vitamins “A” and “D” ... 
iodine, the effective preventive of goiter... 
and other valuable minerals. 

Children love this superior tuna, too. It is 
the highest quality you can buy . . . preferred 
for 20 years because only the finest of the catch 
is packed! 

Then, too, this health-building tuna is just 
as economical as a “staple” food in your fam- 
ily’s diet! Tuna dishes are always a treat; there 
are so many deliciously different (and easy!) 


ways they can be prepared! 
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MAIL THIS COUPON! 





VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


Please send me a copy of “19 Proven Recipes for White 


Star Tuna.” 
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RUDDY, GLOWING CHEEKS 


COST SO 


HONESTLY ADVERTISED 


The Seal of Acceptance of the 
Committee on Foods of the Amer- 
ican Medical Association is your 
best guarantee of the quality of 
any product and the truthfulness 
of the advertising claims made 
for it. Look for this seal on every 
food you buy. White Star Tuna 
has this acceptance. 


FREE RECIPES 


Mail coupon for “19 
Proven Recipes for 
White Star Tuna.” This 
practical book of deli- 
cious recipes will be sent 
to you FREE! 


cL AMERICAN je 
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